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Listings contained in this directory reflect responses obtained from a 
mail-in survey to New Jersey based seafood suppliers in the summer of 
1994. Only the suppliers who responded were included in this book, thus, 
this listing does not contain all New Jersey Seafood Suppliers. New 
Jersey Seafood Suppliers who were omitted from this volume should use 
the form in the back to communicate their interest in being included in 
future issues. 





A WORD FROM NEW JERSEY SECRETARY 
OF AGRICULTURE, ART BROWN ....... 

New Jersey is proud to be one of the leading seafood harvesting 
states in the nation. In 1993, New Jersey fishermen brought in 
over 196 million pounds of shellfish and finfish valued at over $96 
million. Wild harvest is supplemented by a growing aquaculture 
industry producing clams, tilapia, trout and soft-shell crabs. 

Six major commercial fishing ports, as well as numerous smaller 
ones, thrive along the coast. 

Cape May is New Jersey's largest commercial port and the third 
most productive on the East Coast in terms of harvest value. Major 
species landed include flounder, Atlantic mackerel, scup, sea bass, 
tuna (bluefin, skipjack and yellowfin), dogfish, surf clams, ocean quahogs, sea scallops and squid. 

Atlantic City, undoubtedly better known for its casinos and seaside tourist attractions, is a major port 
for ocean quahogs and surf clams. These are the clams that are used in chowders, dips, sauces and 
fried clam strips. It has been estimated that two out of three of these clams consumed worldwide are 
harvested right here in New Jersey. 

Belford and Point Pleasant are both home to large fleets that harvest a wide assortment of finfish and 
shellfish including American lobster, summer flounder, sea scallops, sea bass, tautogs, scup, silver 
and red hake, and tuna. The majority of this harvest is sold directly into the major fresh fish markets 
in New York and Philadelphia. 

Barnegat Light, a small community located on a barrier island famous for its beaches, is primarily a 
long-line fishery, targeting swordfish and tuna (bigeye, bluefin, albacore and yellowfin) although sea 
scallops are also a major harvest. Much of this product is destined for markets in the Pacific Rim 
where only the highest quality product is accepted. Smaller gillnet boats supply fine restaurants 
throughout the region. 

Rounding out the list of major ports is Port Norris, a bay-oriented fishery supplying oysters and blue 
crabs. 

New Jersey seafood companies are rapidly developing a reputation for high quality products both 
here and abroad. Our fishing fleets and ports are equipped with the latest technology to assure a 
quality product. In addition, New Jersey producers are able to process and distribute products to both 
domestic and international markets quickly. The industry's commitment to excellence has resulted in 
unprecedented growth, a trend we hope will continue. 

The New Jersey Department of Agriculture recognizes how important a thriving fishing industry is to 
the quality of life in our state. Through our fish and seafood development program, we will continue 
to seek out new and better ways to share our ocean's bounty with consumers both in the Garden 
State and around the world. 

Arthur R. Brown, Jr. 
Secretary of Agriculture 



NEW JERSEY SEAFOOD - 
ALL FISH SHOULD BE THIS FRESH. 

NEW JERSEY. A STATE FOR SEAFOOD. 
Since 1683 New Jersey has been an important 

producer of seafood for America and the world. Today, 
the fishing industry of New Jersey is worth one billion 
dollars per year to the economy. Our fishermen harvest 
a rich variety of fresh fish off the coast of New Jersey 
throughout the year. This is in addition to the volume of 
fish handled and transported in New Jersey. This makes 
the fishing industry one of the most important industries 
in New Jersey. What's more, our market hasn't stopped 
growing. 

GROWTH AND VARIETY. 
The fishermen of New Jersey harvest a great variety 

of fish and seafood. There exists a great potential for 
the development of the export market for lllex and Loligo 
squid, Atlantic mackerel, red hake and silver hake, and 
monkfish. The most important species of shellfish from 
New Jersey are clams, lobsters, blue crabs, oysters and 
sea scallops. The fish in most demand are flounder, 
tuna and swordfish. 

A THRIVING INDUSTRY. 
In New Jersey during 1993, 196 million pounds of fish 

and seafood were landed. Cape May, Point Pleasant, 
and Atlantic City are the most active fishing ports in New 
Jersey. The best facilities for exporting on the East 
coast are found at the ports of Newark and Elizabeth. 
Excellent shipping facilities also exist in Camden, 

Salem, and Philadelphia. 
There are a number of seafood dealers and proces- 

sors with the ability and the capacity to be significant 
partners in the export trade. 

FAST TRANSPORTATION. 
In addition to the excellent port facilities available for 

shipping, the harvesters of New Jersey enjoy fast access 
to the important international airports of Newark and 
Philadelphia which offer facilities for handling and ware- 
housing as well as daily flights throughout the world. 

An excellent network of highways and railroads links 
the ports and airports. No dock in New Jersey is more 
than ninety minutes from one of the major airports. This 
assures that fishery products from New Jersey arrive 
fresh. 

GOVERNMENT COMMITMENT. 
Ms. Christine Todd Whitman, Governor of New 

Jersey, has made the development of the fishing indus- 
try an important priority, and the State offers a variety of 
incentive programs for trade development. If you would 
like more information please contact the Department 'of 
Agriculture, Fish and Seafood Development Program. 

The commitment of our government is supported by 
our research facilities, excellent ports, transportation net- 
work and the proximity of major markets. This support 
system makes New Jersey fish and seafood some of the 
finest and freshest in the world. 

Baltimore . 
Washington, DC -pFr;: 

UNITED STATES 
OF AMERICA 

CHRISTINE TODD WHITMAN, GOVERNOR 

Gualberto Medina 
Commissioner 
Department of Commerce 
and Economic Development 

Carlos T. Kearns Arthur R. Brown, Jr. 
Director Secretary of the Department 
Division of International Trade of Agriculture 
28 West State Street Fish and Seafood Development Program 
Trenton, New Jersey 08625 USA CN 330, Room 204 
Phone: (609) 633-3606 Trenton, New Jersey 08625 USA 
Fax: (609) 633-3675 Phone: (609) 984-6757 

Fax: (609) 633-2550 or (609) 633-7229 

AV 



MAJOR FISHING PORTS OF 
NEW JERSEY 



SEAFOOD IN SEASON 

FINFISH 

I Bass: Sea 
I Bluefish 

[ Butterfish 
I Croaker 

I Eels 

Flounder 

Fluke 
I Hake, red 
I Mackerel 

I Monkfish 

I Shark (dogfish) 

I Tautoa 

Whiting 

I SHELLFISH 

I Crab: Blue 
1 Softshelled 

I Conch 
I Lobster 

I Quahogs, ocean 
I Scallops: Bay 
I Sea 

I Squid 

X X X  
X 

X X X  

X X 

X X X  

X X X  

X X X 



NEW JERSEY SEAFOOD SUPPLIERS 
AMERICAN SEAFOOD IMPORTS, INC. 
560 Sylvan Avenue 
P.O. Box 1707 
Englewood Cliffs. NJ 07632 
CONTACT George Lemery, Charles Goldstein 
PHONE: 201.568.2525 
Fax: 201.568.3579 
Surimi-based products, frogs legs, Frozen Shellfish and 
Frozen Fillets 

AQUA STAR, INC. 
536 Fayette St. 
Perth Amboy, NJ 08861 
CONTACT Allen Rolli, Vice President 
PHONE: 908.442.8727 
FAX: 908.442.8805 
Full Line Supplier Finfish & Shellfish 

ATLANTIC CAPE FISHERIES, INC. 
985 Ocean Drive, P.O. Box 555 
Cape May, NJ 08204 
CONTACT Daniel Cohen, President 
PHONE: 609.884.3000 
FAX: 609.884.3261 
Local Finfish & Shellfish, Loligo Squid, Butterfish, 
Monkfish, Dogfish, Scallops, Clams 

ATLANTIC FOODS 
102 Mountain Avenue 
Springfield, NJ 07081 
CONTACT Chris Meehan, President 
PHONE: 800.328.7687 
FAX: 201.564.9671 
Catfish, Tilapia, Rainbow Trout, Soups, Sofl Shell Crabs 

AXELSSON & JOHNSON FISH CO. 
993 Ocean Drive 
Cape May, NJ 08204 
CONTACT Andrew Axelsson, Charlie Bergman 
PHONE: 609.884.8426 
FAX: 609.898.0221 
Local Finfish & Shellfish, Tuna, Monkfish, Monkfish 
Livers, Scallops & Fluke 

BG LOBSTER & SHRIMP COMPANY 
2000 Tonnelle Avenue 
North Bergen, NJ 07047 
CONTACT Denis F. Durante 

National Sales Manager 
PHONE: 800.221.7664 
FAX: 201.392.0068 
Squid, Monkfish, Bluefish, Mackerel, Clams, Oysters, 
Scallops, Shrimp, Lobster & Tuna 

BELFORD SEAFOOD COOPERATIVE 
Foot of Main Street, P.O. Box 66 
Belford, NJ 0771 8 
CONTACT 
PHONE: 908.787.6500 
FAX: 908.787.4735 
Whole Fresh Finfish & Shellfish 

BIOSPHERE, INC. 
11 99 South Green Street 
Tuckerton, NJ 08087 
CONTACT Rick Dengler 
PHONE: 609.296.0944 
Cultured Hard Clams 

BIVALVE PACKING COMPANY, INC. 
Miller Avenue, P.O. Box 336 
Port Norris, NJ 08349 
CONTACT: Steve Fleetwood, Vice President 
PHONE: 609.785.0270 
FAX: 609.785.1406 
Bluepoint Oysters 

BLACK TIGER COMPANY, INC. 
141 Mohegan Road 
Manasquan, NJ 08736 
CONTACT Hsi-hua McCartney, Chairwoman 
PHONE: 908.223.9281 
FAX: 908.223.391 8 
Full Line of Finfish & Shellfish, Specialty Products, 
Farm-Raised Seafoods 



BLUE POINT LOBSTER COMPANY 
P.O. Box 862 
Manahawkin, NJ 08050 
CONTACT Thomas Stellmach, Vice President 
PHONE: 609.660.0033 

CAPE MAY CANNERS, INC. 
P.O. Box 155 
Cape May, NJ 08204 
CONTACT Dick Love 
PHONE: 609.465.4551 
FAX: 609.465.3927 
Frozen Surf Clam Strips, Canned Clams, Conch, 
Mussels & Squid 

CAPE MAY FISHERY CO-OP 
788 W. Montgomery Avenue 
Wildwood, NJ 08260 
CONTACT Rodney R. Smith, Manager 
PHONE: 609.522.2300 
FAX: 609.522.2395 
Fresh Finfish, Scallops & Squid 

CHESTER FOOD BROKERAGE 
3 Linda Court 
Lincoln Park, NJ 07035 
CONTACT Dan Chester, President 
PHONE: 201.633.0079 
FAX: 201.633.0867 
Fresh & Frozen Marine & Saltwater Finfish, Fresh & 
Frozen Shellfish, Specialty Products 

CHRIS CROSS PRODUCTS, INC. 
31 Riordan Place 
Shrewsbury, NJ 07702 
CONTACT Wayne Jesel, President 
PHONE: 908.741.2224 
FAX: 908.741.2367 
Canned Soups, Seafood Condiments, Sauces & Breadings 

CLAM HUT (LOBSTER POUND) 
Foot of Atlantic Street 
P.O. Box 443 
Highlands, NJ 07732 
CONTACT Robert Hunter, Vice President 
PHONE: 908.291.1284 
FAX: 908.872.9476 
Fresh Clams, Oysters & American Lobster 

CLEAR SPRINGS TROUT COMPANY 
14 Oakley Court 
Cherry Hill, NJ 08003 
CONTACT Bill Drucker 
PHONE: 609.424.941 2 
FAX: 609.751.01 47 
Fresh & Frozen Rainbow Trout 

DAERIM AMERICA, INC. 
195-1 97 West Spring Valley Rd. 
Maywood, NJ 07607 
CONTACT Thomas Park, Sales Manager 
PHONE: 201 587.8989 
FAX: 201.587.8959 
Frozen Fillets, Hoki, Oysters, Squid, Fish Nuggets, 
Surimi-based Products 

DEAL'S SEAFOOD COMPANY 
21 2 Madison Avenue 
Magnolia, NJ 08049 
CONTACT Ralph Deal 
PHONE: 609.783.8700 
FAX: 609.783.4339 
Portioned Breaded/Prepared Finfish, Shellfish & Frozen 
Specialty Products 

DILL'S SEAFOOD 
Washington Street 
Bridgeton, NJ 08302 
CONTACT Everett Marino, Partner 
PHONE: 609.451.1 932 
FAX: 609.455.1 272 
Boneless Shad, Fluke, Hard Clams, Blue Crabs, & 
Oysters 

DOCKMAN'S SEAFOOD CO. 
24 Pine Tree Dr. 
Bayville, NJ 08721 
CONTACT Ted Smith, Tom Lipinski 
PHONE: 908.269.0543 
Frozen Shrimp, King Crab, Snow Crab, Snapper, 
Scallops & Flounder 

DOUTY BROTHERS INC. 
88 Bay Avenue 
Highlands, NJ 07732 
CONTACT Doug Douty 
PHONE: 908.291.41 00 
FAX: 908.291.4504 
Finfish, Shellfish & Specialty Products 



EASTERN FISH COMPANY 
21 00 No. Central Rd. 
Suite H303 
Fort Lee, NJ 07024 
CONTACT William Bloom, President 
PHONE: 201.461.3737 
FAX: 201.461.31 86 
Frozen Shrimp & Other Shellfish, Portion-Controlled Fish 

EXPACK SEAFOOD INC. 
Raritan Plaza 3, Fieldcrest Avenue 
Edison, NJ 08837 
CONTACT Jeff Freeman 
PHONE: 908.225.0080 

800.999.1 444 
FAX: 908.225.7505 
Orange Roughy, Red Snapper Fillets, Frozen Shrimp, 
Squid, Scallops, etc. 

FARPORT INTERNATIONAL, INC. 
959 Highway 46 East 
Suite 101 
Parsippany, NJ 07054 
CONTACT Charles Decker, National Sales Manager 
PHONE: 201.334.81 60 
FAX: 201.334.7970 
Shrimp, American Lobster, Spiny Lobster, Octopus, 
Prawns, Squid 

FISH AND FISH DISTRIBUTORS, INC. 
375 Herbert Street 
Perth Arnboy, NJ 08861 
CONTACT Michael Michaels 
PHONE: 908.442.5775 
FAX: 908.442.6321 
Lobster Tails, Crawfish, Red Snapper, Shrimp & Loligo 
Squid 

FISHERMEN'S DOCK COOPERATIVE, INC. 
57 Channel Drive 
P.O. Box 131 4 
Pt. Pleasant Beach, NJ 08742 
CONTACT Harold J. Ford, Manager 
PHONE: 908.899.1 872 
FAX: 908.899.3294 
Fresh Whole Local Finfish 

FORKED RIVER FREEZER, INC. 
105 Route #9 
Forked River, NJ 08731 
CONTACT Stephen Hutler 
PHONE: 609.693.3931 
FAX: 609.693.1375 
Bait Including Frozen Mackerel, Herring, Butterfish, 
Menhaden, Smelt & Squid 

GINSBURG'S FlSH COMPANY 
901 Jonathan Lane 
Marlton, NJ 08053 
PHONE: 609.983.571 1 
Smoked Finfish & Gefilte Fish 

GOFF'S SEAFOOD 
120 West Merion Avenue 
Pleasantville, NJ 08232 
CONTACT Greg Goff, Owner 
PHONE: 609.641.3345 
FAX: 609.641.4604 
Shellfish & Live Maine Lobster 

HANDY SOFT SHELL CRABS 
Berry Road 
Port Norris, NJ 08349 
CONTACT Carol Haltaman, President 
PHONE: 301.968.1772 

609.785.2900 (seasonal) 
FAX: 301.968.1 771 
Soft Shell Crabs, Crayfish & Frozen Crab Cakes 

HANSEN CAVIAR COMPANY, INC. 
93D South Railroad Avenue 
Bergenfield, NJ 07621 
CONTACT A. H. Hansen-Sturm, President 
PHONE: 201.385.6221 
Fax: 201.385.9882 
Caviar & Smoked Fish 

H&L AXELSSON, INC. 
738 Shunpike Road 
Cape May, NJ 08204 
CONTACT Harry Axelsson, President 
PHONE: 609.884.4855 
Squid, Mackerel & Butterfish 



HERB'S SEAFOOD 
P.O. Box 1061 
11 2 Schoolhouse Road 
CONTACT Nash Cohen, President 
PHONE: 609.267.0276 
FAX: 609.261 .I949 
Retaih'Foodservice Specialties, Breaded/Prepared 
Finfish, Oysters, Scallops & Shrimp, Seafood Cooking 
Sauces 

INTERSEA FISHERIES LTD. 
Glenpointe Centre East 
Teaneck, NJ 07666 
CONTACT William Gilman, Vice President 
PHONE: 201.692.9000 
FAX: 201 -692.9460 
TELEX: (RCA)211090 fish ur 
Sturgeon, Halibut, Salmon, Swordfish, Frozen Alaskan 
Crab, Blue Crab, Dungeness Crab & Oysters 

J & R FOODS, INC. 
309 Morris Avenue 
Long Branch, NJ 07740 
CONTACT Rocky Raimondi, Sales Manager 
PHONE: 908.229.4020 
Frozen, Breaded and Prepared Mussels 

JAMAC FROZEN FOOD CORP. 
570 Grand Street 
Jersey City, NJ 07302 
CONTACT Diane Marbach, Edward Marbach 
PHONE: 201.333.6200 
FAX: 201.333.1 035 
Portion Controlled Frozen Fish & Shellfish including 
flounder fillets, cod loins, sole almondine, re-sliced 
smoked salmon, prepared seafood entrees 

KATHY ANN CORPORATION 
18th & Bayview Avenue 
Barnegat Light, NJ 08006 
CONTACT John Larson 
PHONE: 609.494.2094 
FAX: 609.494.881 0 
Frozen Sea Scallops 

KEY SEAFOOD IMPORTS, INC. 
536 Fayette Street 
Perth Amboy, NJ 08861 
CONTACT Bob Tanskey 
PHONE: 908.442.91 11 
FAX: 908.442.8286 
Grouper, Red Snapper, Pomfret, Kingfish, Ribbonfish, 
Blue Crabs. Shrimp, Squid, Cuttlefish 

LUND'S FISHERIES, INC. 
997 Ocean Drive 
Cape May, NJ 08204 
CONTACT Jeff Reichle, President 
PHONE: 609.729.9050 
FAX: 609.884.0664 
Frozen lllex & Loligo Squid, Shrimp, Local Finfish 

M.B. FISH & LOBSTER 
Box 95 
Hampton, NJ 08827 
CONTACT Derrick Graham, Sales Manager 
PHONE: 908.837.7700 
FAX: 908.537.7330 
Lobsters, Dungeness Crabs, King Crabs, Smoked Fish 

MARQUEST CORP. 
P.O. Box 3158 
Margate, NJ 08402 
CONTACT Arthur Siegel 
PHONE: 609.823.4225 
FAX: 609.823.4279 
Swordfish, Yellow fin tuna, Big Eye Tuna, Bluefin Tuna, 

MAXWELL SHELLFISH 
24 Wilson Avenue, Nacote Creek 
Port Republic, NJ 0821 4 
CONTACT John Maxwell, Owner 
PHONE: 609.652.8589 
Farm-Raised Clams & Oysters 



MENDELSOHN SEAFOOD 
1508 Front Street 
P.O. Box 134 
Scotch Plains, NJ 07076 
CONTACT Ronald A. Mendelsohn, President 
PHONE: 908.322.7782 
FAX: 908.322.8068 
Frozen Finfish & Shellfish 

MONTCLAIR SEAFOOD 
586 Bloomfield Ave. 
Montclair, NJ 07042 
CONTACT Mike Sokobin, President 
PHONE: 201.744.3800 
FAX: 201.744.5745 
Fresh Finfish, Fresh & Frozen Shellfish 

NEW ATLANTIC CORPORATION 
241 Main Street 
Hackensack, NJ 07601 
CONTACT Todd Rushing, Vice President 
PHONE: 201.487.7202 
FAX: 201.487.7234 
Shrimp, Squid & Whiting 

NEW YORK FlSH HOUSE 
32-34 Papetti Plaza 
Elizabeth, NJ 071 09-1 188 
CONTACT Andrew Weiss, Sales Manager 
PHONE: 908.351 .1 400 
FAX: 908.351.0021 
Fresh & Frozen Saltwater & Freshwater Fish, Fresh & 
Frozen Shellfish 

NORTH AMERICAN LOBSTER COMPANY 
2000 Tonelle Avenue 
No. Bergen, NJ 07047 
CONTACT Joseph Grippa 
PHONE: 201.863.1 400 
FAX: 201.392.0068 
Finfish, Shellfish, & Specialty Products 

NORTH LANDING CORPORATION 
50 Avenue L 
Newark, NJ 071 05 
CONTACT Bragi Henninysso, President 
PHONE: 201.344.5896 
FAX: 201.344.5898 
Farmed Atlantic Salmon 

OCEAN GARDEN PRODUCTS, INC. 
11 50 E. Ridgewood Avenue 
Ridgewood, NJ 07450 
CONTACT Jim Charters, Regional Sales Manager 
PHONE: 201.447.0600 
FAX: 201.447.91 62 
Shrimp 

OCEAN SOURCE SEAFOOD INC. 
266 K Pleasant Valley Road 
Old Bridge, NJ 08857 
CONTACT Dale Gordon, Vice President 
PHONE: 908.257.0705 
FAX: 908.360.1 021 
Fresh & Frozen Finfish & Shellfish 

PERONA FARMS 
350 Andover-Sparta Road 
Andover, NJ 07821 
CONTACT Mark Avondoglio, Vice President 
PHONE: 201.729.271 1 
FAX: 201 .729.1 097 
Specialty Smoked Seafoods, Smoked Salmon 

PETER'S FlSH MARKET 
86 Godwin Avenue 
Midland Park, NJ 07432 
PHONE: 201.444.3331 
FAX: 201.670.4256 
Fresh & Frozen Finfish & Shellfish 

PIER 7, INC. 
18-20 Lackawanna Plaza 
Montclair, NJ 07042 
CONTACT John Sullivan 
PHONE: 201.744.3821 
FAX: 201.744.61 47 
Frozen Whole Finfish, Fresh & Frozen Shellfish 

PORKY PRODUCTS, INC. 
135 Amity Street 
Jersey City, NJ 07304 
CONTACT Sal Di Mauro 
PHONE: 201.333.2333 EXT. 226 
FAX: 201.333.3571 
Full Line Supplier of Finfish & Shellfish 



PREMIUM SEAFOOD COMPANY, INC. 
175 Newark Avenue 
Jersey City, NJ 07302 
CONTACT Mike Sirkus, President 
PHONE: 201.860.9878 
FAX: 201.860.9667 
Finfish, Shellfish, Frozen Shrimp & Escargots 

PRINCESS FILLETS 
97 Elm Avenue 
Hazlet, J 07730 
CONTACT Frank Catalfumo 
PHONE: 908.739.1985 
Fresh Local Finfish & Shellfish 

PULlNl INC. 
11 00 Ferry Avenue 
Camden, NJ 081 04 
CONTACT Frank Pulini, President 
PHONE: 609.964.1962 
FAX: 609.964.6043 
Fresh & Frozen Finfish & Shellfish 

RANDALL'S SEAFOOD 
301 Ansley Blvd. 
Pleasantville, NJ 08232 
CONTACT David Keota, Manager 
PHONE: 609.641.0927 
FAX: 609.641.5632 
Fresh & Frozen Shellfish, Frozen Shrimp & Lobster 
Tails 

RAY-MAR COMMODITIES, INC. 
302 W. Clinton Avenue 
Bergenfield, NJ 07621 
CONTACT Ronaldo Martinez, President 
PHONE: 201.387.6229 
FAX: 201.387.2322 
Frozen Shellfish, Sea Cucumber. Surimi-based 
Products 

RICHPORT INTERNATIONAL, INC. 
208 Pavilions at Greentree 
Marlton, NJ 08053 
CONTACT Hope Schoeffling, President 
PHONE: 609.983.8006 
FAX: 609.983.0391 
Canned Tuna & Mackerel 

RITTERISYSCO FOOD CORPORATION 
640 Dowd Avenue 
Elizabeth, NJ 07201 
CONTACT Brian Ream 
PHONE: 908.55812700 

800.275.8000 
FAX: 908.558.0355 
Full Line Foodservice Distributor 

RON SMITH SEAFOOD, CO. INC. 
1889 Rt. 9 # 41 
Toms River, NJ 08755 
CONTACT Ron Smith, President 
PHONE: 908.349.051 8 
FAX: 908.341.3038 
Full line supplier of finfish & Shellfish 

RUGGIERO SEAFOOD, INC. 
146-1 62 Pennington Street 
Newark, NJ 071 05 
CONTACT Burton Ring 
PHONE: 201.589.0524 
FAX: 201.589-5690 
Fresh, Frozen and Breaded/Prepared Squid Products & 
Conch 

SAMMY'S FISH 
168 Main Street 
Ridgefield Park, NJ 07660 
CONTACT Sam Mousa 
PHONE: 201.229.091 0 
FAX: 201.229.0783 
Fresh Finfish, Fresh & Frozen Shellfish 

SEA TRADE CORPORATION 
80 Broadway 
Jersey City, NJ 07306 
CONTACT R.D. Koenig, President 
PHONE: 201.938.1 000 
FAX: 201.938.1002 
Frozen Shellfish 

SEVEN SEAS CORP. 
387 Passaic Avenue 
Fairfield, NJ 07004 
CONTACT Jack McMaster, President 
PHONE: 201.575.881 8 
FAX: 201.575.1 181 
Frozen Lobster Tails, Mussels, Shrimp & Squid 



SHOAL HARBOR LOBSTER CO., INC. 
2 Main Street, P.O. Box 204 
Belford, NJ 0771 8 
CONTACT Robert Best, Jack Baker 
PHONE: 908.787.51 19 
FAX: 908.787.51 89 
Fresh Clams, Blue Crab, Rock Crabs, Lobster, Eels, 
Live Skates & Tautogs 

SPRING LAKE FREEZER CO., INC. 
51 9 Sussex Avenue 
Spring Lake, NJ 07762 
CONTACT Bill Forman 
PHONE: 908.449.251 1 
FAX: 908.449.6568 
Frozen Baitfish 

STROHMEYER & ARPE CO. INC. 
636 Morris Turnpike 
Short Hills, NJ 07078 
CONTACT Perre Crawley, Vice President 
PHONE: 201.379.6600 
FAX: 201.379.81 81 
Canned seafoods including mackerel, salmon and tuna 

SULLIVAN & FITZGERALD FOOD BROKERS, INC. 
P.O. Box 1597 
Livingston, NJ 07039 
CONTACT Gene Sullivan, Jr., Vice President 
PHONE: 201.994.3800 
FAX: 201.994.431 1 
Fresh & Frozen Finfish & Shellfish 

SWEET WATER SEAFOOD CORP., INC. 
367 Washington Avenue 
Carlstadt, NJ 07072 
CONTACT Joseph Niece, President 
PHONE: 201.939.6622 
FAX: 201.939.401 4 
Fresh, Frozen and Processed Clams, Mussels, 
Scallops and Squid 

TORRY HARRIS, INC. 
536 Fayette Street 
Perth Amboy, NJ 08861 
CONTACT Steven Margulis 

National Sales Manager 
PHONE: 908.442.0049 
FAX: 908.442.0825 
Lobster Tails, Shrimp, Squid, Frogs Legs, Cuttle Fish 

TRADE WINDS SEAFOOD INC. 
18 Throckmorton Lane 
Old Bridge, NJ 08857 
CONTACT Steve Colamonico, President 
PHONE: 908.679.5300 
FAX: 908.679.9653 
Frozen Shellfish 

TWIN COUNTY GROCERS, INC. 
18 Talmadge Road 
Edison, NJ 08818 
CONTACT Michael Lamb 
PHONE: 908.287.4600 
FAX; 908.287.1 372 
Fresh, Frozen & Live Shellfish 

UNITED SEACOAST SEAFOOD, INC. 
21 Vanderbilt Ave. 
Leonardo, NJ 07737 
CONTACT; Richard Pomasan, President 
PHONE; 908.872.81 61 
FAX: 908.872.81 65 
Clams, Lobsters, Oysters 

U.S. FOOD PRODUCTS INTERNATIONAL 
1084 Queen Anne Rd. 
Teaneck, NJ 07666 
CONTACT Edward Holland, Chairman 
PHONE: 201.833.81 00 
FAX: 201.833.1 920 
Frozen Seafood, Breaded & prepared Seafood, Canned 
Seafoods 

VIKING VILLAGE 
P.O. Box 458 
Barnegat Light, NJ 08006 
CONTACT Ernie Panacek 
PHONE: 609.494.01 13 
Fresh bluefish. ~onkf ish,  Shark, Tilefish, Tuna, 
Sturgeon and Scallops 

M. WINTERS SEAFOODS 
703 Newark Ave. 
Jersey City, NJ 07306 
CONTACT Jay Winters 
PHONE: 201.653.5052 
FAX: 201.653.6430 
Frozen Halibut, Red Snapper, Shark, Swordfish, Tuna, 
Alaskan Crab, Lobster Tails & Shrimp 



WSA FOOD MARKETING, INC. 
P.O. Box 3 
Allendale, NJ 07401 
CONTACT William S. Apsey, President 
PHONE: 201.327.6235 
FAX: 201.327.0702 
Finfish, Shellfish & Specialty Products 

WORLD CRUSTACEANS 
54 Dunham Ave. 
Toms River, NJ 08753 
CONTACT Maura Stockman 
PHONE: 908.349.1 583 
FAX: 908.341.6930 

TANDOI LOBSTER CORP. 
40 Waldo Street 
Clifton, NJ 0701 3 
CONTACT Vito Tandoi 
PHONE: 201.472.1644 
FAX: 201.472.0105 
Lobsters 

YAMA SEAFOOD. INC. 
43 Edward Hart Drive 
Jersey City, NJ 07305 
CONTACT Kingo Yamansahi, President 
PHONE: 201.433.2774 
FAX: 201.433.2774 
Fresh Tuna 



NEW JERSEY SEAFOOD EXPORTERS 
AMERICAN SEAFOOD IMPORTS, INC. 
560 Sylvan Avenue 
P.O. Box 1707 
Englewood Cliffs. NJ 07632 
CONTACT George Lemery, Charles Goldstein 
PHONE: 201.568.2525 
Fax: 201 568.3579 
Surimi-based products, frogs legs, Frozen Shellfish 
and Frozen Fillets 

AQUA STAR, INC. 
536 Fayeete St. 
Perth Amboy, NJ 08861 
CONTACT Allen Rolli, Vice President 
PHONE: 908.442.8727 
FAX: 908.442.8805 
Full Line Supplier Finfish & Shellfish 

ATLANTIC CAPE FISHERIES, INC. 
985 Ocean Drive, P.O. Box 555 
Cape May, NJ 08204 
CONTACT Daniel Cohen, President 
PHONE: 609.884.3000 
FAX: 609.884.3261 
Local Finfish & Shellfish, Loligo Squid, Butterfish, 
Monkfish, Dogfish, Scallops, Clams 

ATLANTIC FOODS 
102 Mountain Avenue 
Springfield, NJ 07081 
CONTACT Chris Meehan, President 
PHONE: 800.328.7687 
FAX: 201.564.9671 
Catfish, Tilapia, Rainbow Trout, Soups, Soft Shell Crabs 

AXELSSON & JOHNSON FISH CO. 
993 Ocean Drive 
Cape May, NJ 08204 
CONTACT Andrew Axelsson, Charlie Bergman 
PHONE: 609.884.8426 
FAX: 609.898.0221 
Local Finfish & Shellfish, Tuna, Monkfish, Monkfish 
Livers, Scallops & Fluke 

BG LOBSTER & SHRIMP COMPANY 
2000 Tonnelle Avenue 
North Bergen, NJ 07047 
CONTACT Denis F. Durante 

National Sales Manager 
PHONE: 800.221.7664 
FAX: 201.392.0068 
Squid, Monkfish, Bluefish, Mackerel, Clams, Oysters, 
Scallops, Shrimp, Lobster & Tuna 

BIVALVE PACKING COMPANY, INC. 
Miller Avenue, P.O. Box 336 
Port Norris, NJ 08349 
CONTACT Steve Fleetwood, Vice President 
PHONE: 609.785.0270 
FAX: 609.785.1 406 
Bluepoint Oysters 

BLACK TIGER COMPANY, INC. 
141 Mohegan Road 
Manasquan, NJ 08736 
CONTACT Hsi-hua McCartney, Chairwoman 
PHONE: 908.223.9281 
FAX: 908.223.391 8 
Full Line of Finfish & Shellfish, Specialty Products, 
Farm-Raised Seafoods 

CLAM HUT (LOBSTER POUND) 
Foot of Atlantic Street 
P.O. Box 443 
Highlands, NJ 07732 
CONTACT Robert Hunter, Vice President 
PHONE: 908.291.1 284 
FAX: 908.872.9476 
Fresh Clams, Oysters & American Lobster 

DAERIM 'AMERICA, INC. 
195-197 West Spring Valley Rd. 
Maywood, NJ 07607 
CONTACT Thomas Park, Sales Manager 
PHONE: 201.587.8989 
FAX: 201.587.8959 
Frozen Fillets, Hoki, Oysters, Squid, Fish Nuggets, 
Surimi-based Products 



DEAL'S SEAFOOD COMPANY 
21 2 Madison Avenue 
Magnolia, NJ 08049 
CONTACT Ralph Deal 
PHONE: 609.783.8700 
FAX: 609.783.4339 
Portioned Breaded/Prepared Finfish, Shellfish & Frozen 
Specialty Products 

DOUTY BROTHERS INC. 
88 Bay Avenue 
Highlands, NJ 07732 
CONTACT Doug Douty 
PHONE: 908.291.41 00 
FAX: 908.291.4504 
Finfish, Shellfish & Specialty Products 

EASTERN FlSH COMPANY 
2100 No. Central Rd. 
Suite H303 
Fort Lee, NJ 07024 
CONTACT William Bloom, President 
PHONE: 201.461.3737 
FAX: 201.461.31 86 
Frozen Shrimp & Other Shellfish, Portion-Controlled Fish 

EXPACK SEAFOOD INC. 
Raritan Plaza 3, Fieldcrest Avenue 
Edison, NJ 08837 
CONTACT Jeff Freeman 
PHONE: 908.225.0080 

800.999.1 444 
FAX: 908.225.7505 
Orange Roughy, Red Snapper Fillets, Frozen Shrimp, 
Squid, Scallops, etc. 

FARPORT INTERNATIONAL, INC. 
959 Highway 46 East 
Suite 101 
Parsippany, NJ 07054 
CONTACT Charles Decker, National Sales Manager 
PHONE: 201.334.81 60 
FAX: 201.334.7970 
Shrimp, American Lobster, Spiny Lobster, Octopus, 
Prawns, Squid 

FlSH AND FlSH DISTRIBUTORS, INC. 
375 Herbert Street 
Perth Amboy, NJ 08861 
CONTACT Michael Michaels 
PHONE: 908.442.5775 
FAX: 908.442.6321 
Lobster Tails, Crawfish, Red Snapper, Shrimp & Loligo 
Squid 

FISHERMEN'S DOCK COOPERATIVE, INC. 
57 Channel Drive 
P.O. Box 1314 
Pt. Pleasant Beach, NJ 08742 
CONTACT Harold J. Ford, Manager 
PHONE: 908.899.1872 
FAX: 908.899.3294 
Fresh Whole Local Finfish 

HANDY SOFT SHELL CRABS 
Berry Road 
Port Norris, NJ 08349 
CONTACT Carol Haltaman, President 
PHONE: 301.968.1 772 

609.785.2900 (seasonal) 
FAX: 301.968.1 771 
Soft Shell Crabs, Crayfish & Frozen Crab Cakes 

HANSEN CAVIAR COMPANY, INC. 
93D South Railroad Avenue 
Bergenfield, NJ 07621 
CONTACT A. H. Hansen-Sturm, President 
PHONE: 201.385.6221 
Fax: 201.385.9882 
Caviar & Smoked Fish 

H&L AXELSSON, INC. 
738 Shunpike Road 
Cape May, NJ 08204 
CONTACT Harry Axelsson, President 
PHONE: 609.884.4855 
Squid, Mackerel & Butterfish 

HERB'S SEAFOOD 
P.O. Box 1061 
11 2 Schoolhouse Road 
CONTACT Nash Cohen, President 
PHONE: 609.267.0276 
FAX: 609.261.1 949 
Retail/Foodservice Specialties, Breaded/Prepared 
Finfish, Oysters, Scallops & Shrimp, Seafood Cooking 
Sauces 



INTERSEA FISHERIES LTD. 
Glenpointe Centre East 
Teaneck, NJ 07666 
CONTACT William Gilman, Vice President 
PHONE: 201.692.9000 
FAX: 201 -692.9460 
TELEX: (RCA)211090 fish ur 
Sturgeon, Halibut, Salmon, Swordfish, Frozen Alaskan 
Crab, Blue Crab, Dungeness Crab & Oysters 

JAMAC FROZEN FOOD CORP. 
570 Grand Street 
Jersey City, NJ 07302 
CONTACT Diane Marbach, Edward Marbach 
PHONE: 201.333.6200 
FAX: 201.333.1 035 
Portion Controlled Frozen Fish & Shellfish including 
flounder fillets, cod loins, sole almomline, re-sliced 
smoked salmon, prepared seafood entrees 

KATHY ANN CORPORATION 
18th & Bayview Avenue 
Barnegat Light, NJ 08006 
CONTACT John Larson 
PHONE: 609.494.2094 
FAX: 609.494.881 0 
Frozen Sea Scallops 

LUND'S FISHERIES, INC. 
997 Ocean Drive 
Cape May, NJ 08204 
CONTACT Jeff Reichle, President 
PHONE: 609.729.9050 
FAX: 609.884.0664 
Frozen lllex & Loligo Squid, Shrimp, Local Finfish 

M.B. FlSH & LOBSTER 
Box 95 
Hampton, NJ 08827 
CONTACT Derrick Graham, Sales Manager 
PHONE: 908.837.7700 
FAX: 908.537.7330 
Lobsters, Dungeness Crabs, King Crabs, Smoked Fish 

MARQUEST CORP. 
P.O. Box 3158 
Margate, NJ 08402 
CONTACT Arthur Siegel 
PHONE: 609.823.4225 
FAX: 609.823.4279 
Swordfish, Yellow fin tuna, Big Eye Tuna, Bluefin Tuna, 

MONTCLAIR SEAFOOD 
586 Bloomfield Ave. 
Montclair, NJ 07042 
CONTACT Mike Sokobin, President 
PHONE: 201.744.3800 
FAX: 201.744.5745 
Fresh Finfish, Fresh & Frozen Shellfish 

NEW ATLANTIC CORPORATION 
241 Main Street 
Hackensack, NJ 07601 
CONTACT Todd Rushing, Vice President 
PHONE: 201.487.7202 
FAX: 201.487.7234 
Shrimp, Squid & Whiting 

NEW YORK FlSH HOUSE 
32-34 Papetti Plaza 
Elizabeth, NJ 071 09-1 188 
CONTACT Andrew Weiss, Sales Manager 
PHONE: 908.351 .I400 
FAX: 908.351.0021 
Fresh & Frozen Saltwater & Freshwater Fish, Fresh & 
Frozen Shellfish 

NORTH AMERICAN LOBSTER COMPANY 
2000 Tonelle Avenue 
No. Bergen, NJ 07047 
CONTACT Joseph Grippa 
PHONE: 201.863.1 400 
FAX: 201.392.0068 
Finfish, Shellfish, & Specialty Products 

NORTH LANDING CORPORATION 
50 Avenue L 
Newark, NJ 07105 
CONTACT Bragi Henninysso, President 
PHONE: 201.344.5896 
FAX: 201.344.5898 
Farmed Atlantic Salmon 

OCEAN GARDEN PRODUCTS, INC. 
1 1  50 E. Ridgewood Avenue 
Ridgewood, NJ 07450 
CONTACT Jim Charters, Regional Sales Manager 
PHONE: 201.447.0600 
FAX: 201.447.91 62 
Shrimp 



PERONA FARMS 
350 Andover-Sparta Road 
Andover, NJ 07821 
CONTACT Mark Avondoglio, Vice President 
PHONE: 201.729.2711 
FAX: 201.729.1097 
Specialty Smoked Seafoods, Smoked SaLmon 

PIER 7, INC. 
18-20 Lackawanna Plaza 
Montclair, NJ 07042 
CONTACT John Sullivan 
PHONE: 201.744.3821 
FAX: 201.744.61 47 
Frozen Whole Finfish, Fresh & Frozen Shellfish 

PORKY PRODUCTS, INC. 
135 Amity Street 
Jersey City, NJ 07304 
CONTACT Sal Di Mauro 
PHONE: 201.333.2333 EXT.. 226 
FAX: 201.333.3571 
Full Line Supplier of Finfish & Shellfish 

PRINCESS FILLETS 
97 Elm Avenue 
Hazlet, J 07730 
CONTACT Frank Catalfumo 
PHONE: 908.739.1 985 
Fresh Local Finfish & Shellfish 

PULlNl INC. 
11 00 Ferry Avenue 
Camden, NJ 08104 
CONTACT Frank Pulini, President 
PHONE: 609.964.1 962 
FAX: 609.964.6043 
Fresh & Frozen Finfish & Shellfish 

RON SMITH SEAFOOD, CO. INC. 
1889 Rt. 9 # 41 
Toms River, NJ 08755 
CONTACT Ron Smith, President 
PHONE: 908.349.051 8 
FAX: 908.341.3038 
Full line supplier of finfish & Shellfish 

RUGGIERO SEAFOOD, INC. 
146-1 62 Pennington Street 
Newark, NJ 071 05 
CONTACT Burton Ring 
PHONE: 201.589.0524 
FAX: 201.589-5690 
Fresh, Frozen and Breaded/Prepared Squid 
Products & Conch 

SAMMY'S FISH 
168 Main Street 
Ridgefield Park, NJ 07660 
CONTACT Sam Mousa 
PHONE: 201.229.0910 
FAX: 201.229.0783 
Fresh Finfish, Fresh & Frozen Shellfish 

SEA TRADE CORPORATION 
80 Broadway 
Jersey City, NJ 07306 
CONTACT R.D. Koenig, President 
PHONE: 201.938.1000 
FAX: 201.938.1 002 
Frozen Shellfish 

SEVEN SEAS CORP. 
387 Passaic Avenue 
Fairfield, NJ 07004 
CONTACT Jack McMaster, President 
PHONE: 201.575.881 8 
FAX: 201 .575.1181 
Frozen Lobster Tails, Mussels, Shrimp & Squid 

STROHMEYER & ARPE CO.INC. 
636 Morris Turnpike 
Short Hills, NJ 07078 
CONTACT Perre Crawley, Vice President 
PHONE: 201.379.6600 
FAX: 201.379.81 81 
Canned seafoods including mackerel, salmon and tuna 

SULLIVAN & FITZGERALD FOOD BROKERS, INC. 
P.O. Box 1597 
Livingston, NJ 07039 
CONTACT: Gene Sullivan, Jr., Vice President 
PHONE: 201.994.3800 
FAX: 201.994.4311 
Fresh & Frozen Finfish & Shellfish 



TWIN COUNTY GROCERS, INC. 
18 Talmadge Road 
Edison, NJ 08818 
CONTACT Michael Lamb 
PHONE: 908.287.4600 
FAX; 908.287.1 372 
Fresh, Frozen & Live Shellfish 

UNITED SEACOAST SEAFOOD, INC. 
21 Vanderbilt Ave. 
Leonardo, NJ 07737 
CONTACT; Richard Pomasan, President 
PHONE; 908.872.81 61 
FAX: 908.872.81 65 
Clams, Lobsters, Oysters 

U.S. FOOD PRODUCTS INTERNATIONAL 
1084 Queen Anne Rd. 
Teaneck, NJ 07666 
CONTACT Edward Holland, Chairman 
PHONE: 201.833.81 00 
FAX: 201.833.1 920 
Frozen Seafood, Breaded & prepared Seafood, Canned 
Seafoods 

WORLD CRUSTACEANS 
54 Dunharn Ave. 
Toms River, NJ 08753 
CONTACT Maura Stockman 
PHONE: 908.349.1 583 
FAX: 908.341.6930 

YAMA SEAFOOD. INC. 
43 Edward Hart Drive 
Jersey City, NJ 07305 
CONTACT Kingo Yamansahi, President 
PHONE: 201.433.2774 
FAX: 201.433.2774 
Fresh Tuna 





FRESHWATER FINFISH 
CARP 

Douty Brothers, Inc. 
New York Fish House 
Ocean Source 
Porky Products, Inc. 
Ron Smith Seafood 

CATFISH 

Atlantic Foods 
Black Tiger Company, Inc. 
Chester Food Brokerage, Inc. 
M. Winters Seafoods 
New York Fish House 
Ocean Source 
Porky Products, Inc. 
Ritter Food Corporation 
Ron Smith Seafood 

NORTHERN PIKE 
Douty Brothers, Inc. 
New York Fish House 
North American Lobster Company 
Ocean Source 
Porky Products, Inc. 
Ron Smith Seafood 

PERCH-YELLOW 
Douty Brothers, Inc. 
North American Lobster Company 
Ocean Source 
Porky Products, Inc. 
Ron Smith Seafood 

SHAD 

SMELT 

Axelsson & Johnson Fish C 
Black Tiger Company, Inc. 
Douty Brothers Inc. 
New York Fish House 
North American Lobster Co 
Ocean Source 
Ron Smith Seafood 
U.S. Food Products lnterna 

STRIPED BASS t 
Atlantic Capes 
Black Tiger Company, Inc. 
New York Fish House 

STURGEC 
Belford Seafood Cooperati\ 
Black Tiger Company, Inc. 
Douty Brothers 
lntersea Fisheries 
Princess Fillets 
U.S. Food Products 

Atlantic Foods 
Black Tiger Company, Inc. 

TROUT-BR( 

Fish & Fish Distributors 
lntersea Fisheries Ltd. 
M. Winters Seafoods 
Ocean Source 
Porky Products 
Ritter Food Corporation 

Axelsson & Johnson Fish Company 
Dill's 
Douty Brothers, Inc. 
New York Fish House 
North American Lobster Company 
Ocean Source 
Ritter Food Corporation 
Ron Smith Seafood 
US. Food Products 
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TROUT-RAINBOW 
Atlantic Foods 
Black Tiger Company, Inc. 
Chester Food Brokerage 
Clear Springs Trout Company 
Douty Brothers 
Fish & Fish Distributors 
lntersea Fisheries 
M. Winters Seafood 
New York Fish House 
Ocean Source 
Porky Products 
Ritter Food Corporation 
Sullivan & Fitzgerald 

WALLEYE 
Douty Brothers 
Porky Products 

WHITEFISH 
Douty Brothers 
New York Fish House 
Ritter Food Corporation 



MARINE FINFISH 
BLACK SEA BASS 

Aqua Star 
Atlantic Cape Fisheries, Inc. 
Axelsson & Johnson Fish Company 
Belford Seafood Cooperative 
Black Tiger Company, Inc. 
Cape May Fishery Cooperative 
Douty Brothers, Inc. 
Lund's Fisheries, Inc. 
M. Winters Seafoods 
Montclair Seafood 
New York Fish House 
Ocean Source 
Peter's Fish Market 
Pier 7, Inc. 
Porky Products, Inc. 
Princess Fillets 
Pulini 
Ritter Food Carporation 
Ron Smith Seafood 
U.S. Food Products International 

BLUEFISH 
Atlantic Cape Fisheries, Inc. 
Axelsson & Johnson Fish Company 
Belford Seafood Cooperative 
Black Tiger Company, Inc. 
Cape May Fishery Co-op 
Douty Brothers, Inc. 
Fishermen's Dock Cooperative, Inc. 
Lund's Fisheries, Inc. 
M. Winters Seafoods 
Montclair Seafood 
New York Fish House 
Peter's Fish Market 
Porky Products, Inc. 
Princess Fillets 
Pulini 
Ritter Food Corporation 
Ron Smith Seafood 
Sammy's Fish 
U.S. Food Products International 
Viking Village 

BUTTERFISH 
Atlantic Cape Fisheries, Inc. 
Axelsson & Johnson Fish Company 
B G Lobster & Shrimp Company 
Belford Seafood Cooperative 
Black Tiger, Company, Inc. 
H&L Axelsson 

Lund's Fisheries, Inc. 
Montclair Seafood 
New York Fish House 
Peter's Fish Market 
Pier 7, Inc. 
Porky Products 
Princess Fillets 
Ritter Food Corporation 
Pulini 
Ron Smith Seafood 
Sammy's Fish 
U.S. Food Products Intern: 

COD 
Black Tiger Company, Inc. 
Chester Food Brokerage 
Daerim American, Inc. 
Deal's Seafood Company 
Douty Brothers 
M. Winters Seafood 
Montclair Seafood 
New York Fish House 
Ocean Source 
Peter's Fish Market 
Pier 7, Inc. 
Porky Products, Inc. 
Ritter Food Corporation 
Ron Smith Seafood 
Sammy's Fish 
U.S. Food Products 

CROAKE 
Axelsson & Johnson Fish 
Douty Brothers 
Lund's Fisheries 
Montclair Seafood 
Porky Products, Inc. 
Ritter Food Corporation 
Ron Smith Seafood 
US. Food Products 

CUSK 
Black Tiger Company 
Douty Brothers 
Porky Products, Inc. 
Montclair Seafood 
Ritter Food Corporation 
Ron Smith Seafood 
Sammy's Fish 
U.S. Food Products 



EEL-AMERICAN 
Axelsson & Johnson Fish Company 
BG Lobster & Shrimp Company 
Black Tiger Company 
Douty Brothers 
Montclair 
Peter's Fish Market 
Pier 7 
Porky Products 
Ritter Food Corporation 
Ron Smith Seafood 
US Food Products 

EEL - CONGER 
Axelsson & Johnson Fish Company 
B G Lobster & Shrimp Company 
Cape May Fishery CO-OP 
Porky Products, Inc. 
Ritter Food Corporation 
U.S. Food Products, International 

FLOUNDER 
Atlantic Cape Fisheries, Inc. 
B G. Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Cape May Fishery CO-OP 
Chester Food Brokerage, Inc. 
Daerim America, Inc. 
Douty Brothers, Inc. 
Montclair Seafood 
New York Fish House 
Ocean Source 
Peter's Fish Market 
Pier 7, Inc. 
Porky Products, Inc. 
Pulini 
Princess Fillets 
Ritter Food Corporation 
Ron Smith Seafood 
Sammy's Fish 
Sullivan & Fitzgerald 
U.S. Food Products, lnternational 

FLUKE 
Cape May Fishery CO-OP 
Chester Food Brokerage, Inc. 
Montclair Seafood 
Ocean Source 
Peter's Fish Market 
Pulini 
Ron Smith Seafood 

GROUPER 
Black Tiger Company, Inc. 
Douty Brothers, Inc. 
M. Winters Seafoods 
Montclair Seafood 
New York Fish House 
Ocean Source 
Peter's Fish Market 
Pier 7, Inc. 
Porky Products, Inc. 
Pulini 
Ritter Food Corporation 
Ron Smith Seafood 
Sammy's Fish 
U.S. Food Products lnternational 

GRAY SEA TROUT 
(SEE WEAKFISH) 

HADDOCK 
Black Tiger Company, Inc. 
Daerim America, Inc. 
Douty Brothers, Inc. 
M. Winters Seafoods 
Montclair Seafood 
New York Fish House 
Ocean Source 
Peter's Fish Market 
Pier 7, Inc. 
Porky Products 
Pulini 
Ritter Food Corporation 
Ron Smith Seafood 
U.S. Food Products 

HAKE, RED 
Black Tiger Company, Inc. 
Daerim America, Inc. 
Douty Brothers 
Lund's Fisheries 
M. Winters Seafoods 
Montclair Seafood 
Ocean Source 
Peter's Fish Market 
Porky Products 
Princess Fillets 
Pulini 
Ritter Food Corporation 
Ron Smith Seafood 
Sammy's Fish 
U.S. Food Products 



HALIBUT 
Aqua Star 
Black Tiger Company Inc. 
Douty   rot hers 
Fish & Fish Distributors, Inc. 
lnterseas Fisheries Ltd. 
M. Winters Seafood 
Montclair Seafood 
New York Fish House 
Ocean Source 
Peter's Fish Market 
Pier 7 
Porky Products 
Ritter Food Corporation 
Ron Smith Seafood 
Sammy's Fish 
Sullivan & Fitzgerald 
U.S. Food Products 

HERRING 
Axelsson & Johnson Fish Company 
lntersea Fisheries Ltd. 
Lund's Fisheries, Inc. 
Ron Smith Seafood 

MACKEREL, ATLANTIC 
Atlantic Capes Fisheries, Inc. 
Axelsson & Johnson Fish Company 
BG Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Cape May Fishery Co-op 
H&L Axelsson 
Lund's Fisheries 
Montclair Seafood 
New York Fish House 
Peter's Fish Market 
Porky Products 
Princess Fillets 
Ron Smith Seafood 
Sammy's Fish 
US.  Food Products 

MAHI-MAHI 
Black Tger Company, Inc. 
Douty Brothers, Inc 
Fish and Fish Distributors, Inc. 
M. Winters Seafoods 
Montclair Seafood 
New York Fish House 
Ocean Source 
Peter's Fish Market 
Pier 7, Inc. 
Porky Products, Inc. 
Premium Seafood Company, Inc. 

Ron Smith Seafood 
Sammy's Fish 
U.S. Food Products lnternational 

MENHADEN 
Atlantic Cape Fisheries, Inc. 
Axelsson & Johnson Fish Company 
Belford Seafood Cooperative 
Forked River Freezer, Inc. 
Lund's Fisheries, Inc. 
Spring Lake Freezer Company, Inc. 

MONKFISH 
Atlantic Cape Fisheries, Inc. 
Axelsson & Johnson Fish Company 
6 G Lobster & Shrimp Company 
Belford Seafood Cooperative 
Black Tiger Company, Inc. 
Cape May Fishery Cooperative 
Douty Brothers, Inc. 
Fishermen's Dock Cooperative, Inc. 
Lund's Fisheries, Inc. 
M. Winters Seafoods 
Montclair Seafood 
New York Fish House 
Ocean Source 
Peter's Fish Market 
Pier 7, Inc. 
Porky Products, Inc. 
Princess Fillets 
Pulini 
Ritter Food Corporation 
Ron Smith Seafood 
Sammy's Fish 
U.S. Food Products International 

MULLET 
B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Montclair Seafood 
New York Fish House 
Ocean Source 
Porky Products, Inc. 
Ritter Food Corporation 
Ron Smith Seafood 
Sammy's Fish 
U.S. Food Products International 

OCEANPERCH 
BG Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Douty Brothers 
Montclair Seafood 



OCEAN PERCH (Cont'd.) 
New York Fish House 
Ocean Source 
Peter's Fish Market 
Pier 7 
Porky Products 
Ritter Food Corporation 
Ron Smith Seafood 
Sammy's Fish 
U.S. Food Products 

ORANGE ROUGHY 
Aqua Star 
BG Lobster & Shrimp Company 
Black Tiger Company Inc. 
Douty Brothers 
Fish & Fish Distributors 
lntersea Fisheries Ltd. 
M. Winters Seafoods 
New York Fish House 
Ocean Source 
Porky Products 
Premium Seafood Company, Inc. 
Ritter Food Corporation 
Ron Smith Seafood 
US. Food products 

POLLOCK 
Aqua Star 
Black Tiger Company, Inc. 
Daerim America, Inc 
Douty Brothers 
M. Winters Seafoods 
Montclair Seafood 
New York Fish House 
Ocean Source 
Peter's Fish Market 
Porky Products 
Ritter Food Corporation 
Ron Smith Seafood 
Sammy's Fish 
US. Food Products 

PORGY (SCUP) 
Atlantic Capes Fisheries, Inc. 
Axelsson & Johnson Fish Company 
Belford Seafood Cooperative 
Black Tiger Company, Inc. 
Cape May Fishery Co-op 
Douty Brothers 
Fishermen's Dock Cooperative 
Lund's Fisheries, Inc 
Montclair Seafood 

New York Fish House 
Ocean Source 
Peter's Fish Market 
Pier 7 
Porky Products, Inc. 
Princess Fillets 
Ritter Food Corporation 
Ron Smith Seafood 
Sammy's Fish 
US.  Food Products 

REDSNAPPER 
B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Chester Food Brokerage, Inc. 
Dockman's 
Douty Brothers, Inc. 
Fish and Fish Distributors, Inc. 
M. Winters Seafoods 
Montclair Seafood 
New York Fish House 
Ocean Source 
Pier 7, Inc. 
Porky Products, Inc. 
Premium Seafood Company, Inc. 
Ritter Food Corporation 
Ron Smith Seafood 
Sammy's Fish 
U S  Food Products International 

SALMON (CULTURED) 
Aqua Star 
B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Chester Food Brokerage 
Douty Brothers, Inc. 
Fish and Fish Distributors, Inc. 
lntersea Fisheries Ltd. 
M. Winters Seafoods 
Montclair Seafood 
New York Fish House 
North Landing 
Ocean Source 
Peter's Fish Market 
Pier 7, Inc. 
Premium Seafood Company, Inc. 
Pulini 
Ritter Food Corporation 
Ron Smith Seafood 
Sammy's Fish 
Sullivan & Fitzgerald 
US.  Food Products International 



SALMON (WILD) 
Aqua Star 
B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Chester Food Brokerage, Inc. 
Douty Brothers, Inc. 
lntersea Fisheries Ltd. 
New York Fish House 
Ocean Source 
Porky Products, Inc. 
Ritter Food Corporation 
Ron Smith Seafood 
US. Food Products lnternational 

SARDINES 
B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Douty Brothers, Inc. 
New York Fish House 
Porky Products, Inc. 
Ritter Food Corporation 
Ron Smith Seafood 
U.S. Food Products lnternational 

SCUP 
(SEE PORGY) 

SEA ROBIN 
Lund's Fisheries 
New York Fish House 
Ritter Food Corporation 
US. Food Products 

SHARK (DOGFISH) 
Atlantic Cape Fisheries, Inc. 
Axelsson & Johnson Fish Company 
Belford Seafood Cooperative 
Black Tiger Company Inc. 
Douty Brothers 
Lund's Fisheries 
New York Fish House 
Peter's Fish Market 
Porky Products, Inc. 
Ritter Food Corporation 
Ron Smith Seafood 
Sammy's Fish 
US. Food Products 

SHARK (MAKO) 
Black Tiger Company 
Douty Brothers 
M. Winters Seafood 
Montclair Seafood 
New York Fish House 
Ocean Source 
Peter's Fish Market 
Porky Products 
Ritter Food Corporation 
Ron Smith Seafood 
Sammy's Fish 
US. Food Products 

SKATE WINGS 
Atlantic Cape Fisheries, Inc. 
Axelsson & Johnson Fish Company 
Belford Seafood Cooperative 
Black Tiger company 
Douty Brothers 
Lund's Fisheries 
Montclair Seafood 
New York Fish House 
Pier 7 
Porky Products 
Ritter Food Corporation 
Ron Smith Seafood 
U.S. Food Products 

SMELT 
B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Douty Brothers, Inc. 
Lund's Fisheries, Inc. 
Montclair Seafood 
New York Fish House 
Peter's Fish Market 
Porky Products, Inc. 
Ritter Food Corporation 
Ron Smith Seafood 
U.S. Food Products lnternational 

SOLE 
B G Lobster & Shrimp Company 
Chester Food Brokerage, Inc. 
Fish and Fish, Distributors, Inc. 
lntersea Fisheries Ltd. 
Montclair Seafood 
New York Fish House 
Porky Products, Inc. 
Ritter Food Corporation 
Ron Smith Seafood 
US. Food Products lnternational 



SWORDFISH 
Aqua Star 
Atlantic Cape Fisheries, Inc. 
Axelsson & Johnson Fish Company 
B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Chester Food Brokerage, Inc. 
Daerim America, Inc. 
Dockman's 
Douty Brothers, Inc. 
lntersea Fisheries Ltd. 
Lund's Fisheries, Inc. 
M. Winters Seafoods 
Marquest 
Montclair Seafood 
New York Fish House 
Ocean Source 
Peter's Fish Market 
Pier 7, Inc. 
Porky Products, Inc. 
Pulini 
Ritter Food Corporation 
Ron Smith Seafood 
Sammy's Fish 
Sullivan & Fitzgerald 
U.S. Food Products International 

TAUTOG 
Axelsson & Johnson Fish Company 
Black Tiger Company, Inc. 
Cape May Fishery CO-OP 
Douty Brothers, Inc. 
Lund's Fisheries, Inc. 
New York Fish House 
Porky Products 
Princess Fillets 
Ritter Food Corporation 
US. Food Products 

TILEFISH 
Axelsson & Johnson Fish Company 
Douty Brothers 
Lund's Fisheries, Inc. 
M. Winters 
Montclair Seafood 
New York Fish House 
Ocean Source 
Peter's Fish Market 
Porky Products 
Ritter Food Corporation 
Ron Smith Seafood 
Sammy's Fish 
U.S. Food Products 

TUNA (ALBACORE) 
Daerim America, Inc. 
Montclair Seafood 
New York Fish House 
Ocean Source 
Ritter Food Corporation 
Ron Smith Seafood 
US. Food Products 

TUNA (BIGEYE) 
Douty Brothers 
Lund's Fisheries 
Marquest 
Montclair Seafood 
New York Fish House 
Pier 7, Inc. 
Ritter Food Corporation 
Ron Smith Seafood 
US. Food Products 
Yama Seafood. Inc. 

TUNA (BLUEFIN) 
Axelsson & Johnson Fish Company 
Marquest 
Montclair Seafood 
New York Fish House 
Porky Products 
Ritter Food Corporation 
Ron Smith Seafood 
Sammy's Fish 
U.S. Food Products 
Yama Seafood 

TUNA (YELLOWFIN) 
Axelsson & Johnson Fish Company 
Daerim America 
Douty Brothers 
Lund's Fisheries 
Marquest 
New York Fish House 
Pier 7, Inc. 
Ritter Food Corporation. 
Sammy's Fish 
US.  Food Products International 
Yama Seafood, Inc. 



TURBOT 
B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Cohen, Morton N., Inc. 
Montclair Seafood 
New York Fish House 
Porky Products, Inc. 
Ritter Food Corporation 
Ron Smith Seafood 
Sammy's Fish 
Sullivan & Fitzgerald 
U.S. Food Products lnternational 

WEAKFISH (GRAY SEA TROUT) 
Atlantic Cape Fisheries, Inc. 
Axelsson & Johnson Fish Company 
B G Lobster & Shrimp Company 
Belford Seafood CooperaCive 
Black Tiger Company, Inc. 
Cape May Fishery Cooperative 
Dill's 
Douty Brothers, Inc. 
Fishermen's Dock Cooperative, Inc. 
Lund's Fisheries, Inc. 
M. Winters Seafoods 
Montclair Seafood 
New York Fish House 
Peter's Fish Market 

Porky Products, Inc. 
Princess Fillets 
Ritter Food Corporation 
Ron Smith Seafood 
US. Food Products lnternational 

WHITING (SILVER HAKE) 
Axelsson & Johnson Fish Company 
Belford Seafood Cooperative 
Cape May Fishery CO-OP 
Daerim America, Inc. 
Douty Brothers, Inc. 
Fishermen's Dock Cooperative, Inc. 
Lund's Fisheries, Inc. 
M. Winters Seafoods 
Montclair Seafood 
New York Fish House 
Ocean Source 
Peter's Fish Market 
Pier 7, Inc. 
Porky Products, Inc. 
Princess Fillets 
Pulini 
Ritter Food Corporation 
Ron Smith Seafood 
Sammy's Fish 
US. Food Products lnternational 





SHELLFISH 
ABALONE 

New York Fish House 
Porky Products, Inc. 
Ray-Mar Commodities, Inc. 
Ritter Food Corporation 
US.  Food Products lnternational 

CLAMS - HARD 
Atlantic Capes Fisheries 
Axelsson & Johnson Fish Company 
B G Lobster & Shrimp Company 
Biosphere, Inc. 
Bivalve Packing Company, Inc. 
Black Tiger Company, Inc. 
Clam Hut (Lobster Pound) 
Dill's Seafood 
Douty Brothers, Inc./The Lusty Lobster 
Goff's Seafood 
M. Winters Seafoods 
Maxwell Shellfish 
New York Fish House 
Ocean Source 
Porky Products, Inc. 
Premium Seafood Company, Inc. 
Randall's Seafood 
Ritter Food Corporation 
Ron Smith Seafood Company, Inc. 
Shoal Harbor Lobster Company, Inc. 
Twin County Grocer 
U.S. Food Products lnternational 
United Seacoast 

CLAMS - SOFT 
Axelsson & Johnson Fish Company 
B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Douty Brothers, Inc./The Lusty Lobster 
M. Winters Seafoods 
Maxwell Shellfish 
New York Fish House 
Ocean Source 
Porky Products, Inc. 
Ritter Food Corporation 
Ron Smith Seafood Company, Inc. 
Twin County Grocers 
U.S. Food Products lnternational 
United Seacoast 

SURF CLAMS 
Atlantic Cape Fisheries, Inc. 

SURF CLAMS - STRIPS 
B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Cape May Canners, Inc. 
M. Winters Seafoods 
New York Fish House 
Porky Products 
Ritter Food Corp. 
U.S. Food Products 

SURF CLAMS - MINCED 
B G Lobster & Shrimp Company 
Cape May Canners, Inc. 
M. Winters Seafoods 
New York Fish House 
Porky Products, Inc. 
Ritter Food Corporation 
Ron Smith Seafood Company, Inc. 
US. Food Products lnternational 

CONCH 
Atlantic Cape Fisheries, Inc. 
Atlantic Meridian, Inc. 
Axelsson & Johnson Fish Company 
B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Cape May Canners, Inc. 
Cohen, Morton N., Inc. 
Douty Brothers, Inc./The Lusty Lobster 
Expack Seafood Inc. 
M. Winters Seafoods 
New York Fish House 
Ocean Source 
Porky Products, Inc. 
Ray-Mar Commodities, Inc. 
Ron Smith Seafood Company, Inc. 
Ruggiero Seafood, Inc. 
Tradewinds Seafood 
US. Food Products lnternational 

CRABS - BLUE 
B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Chester Food Brokerage 
Dill's Seafood 
Douty Brothers, Inc./The Lusty Lobster 
Key Seafood Imports 
M. Winters Seafoods 
Maxwell Shellfish 
Mendelsohn Seafood 



CRABS - BLUE (Cont'd) 
New York Fish House 
Ocean Source 
Porky Products, Inc. 
Princess Fillets 
Randall's Seafood 
Ritter Food Corporation 
Ron Smith Seafood Company, Inc. 
Shoal Harbor Lobster Company, Inc. 
Twin County Grocers 
Tradewinds Seafood 
U.S. Food Products lnternational 
United Seacoast 

CRABS - DUNGENESS 
B G Lobster & Shrimp Company 
Black Tger Company, Inc. 
Douty Brothers, Inc./The Lusty Lobster 
lntersea Fisheries Ltd. 
M. B. Fish & Lobster 
New York Fish House 
Ocean Source 
Ritter Food Corporation 
Twin County Grocers 
Tradewinds Seafood 
U.S. Food Products lnternational 

CRABS - JONAH 
Atlantic Meridian, Inc. 
Axelsson & Johnson Fish Company 
New York Fish House 
Ocean Source 
Ritter Food Corporation 
U.S. Food Products lnternational 

CRABS - KING 
American Seafood Imports, Inc. 
Atlantic Meridian, Inc. 
Axelsson & Johnson Fish Company 
B G Lobster & Shrimp Company 
Black Tger Company, Inc. 
Chester Food Brokerage, Inc. 
Dockman's 
Douty Brothers, Inc.flhe Lusty Lobster 
Eastern Fish Company 
Expack Seafood, Inc. 
lntersea Fisheries Ltd. 
M. B. Fish & Lobster 
M. Winters Seafoods 
Mendelsohn Seafood 
New York Fish House 
Ocean Source 
Porky Products, Inc. 

Randall's Seafood 
Ritter Food Corporation 
Sea Trade Corporation 
Tradewinds Seafood 
US.  Food Products lnternational 
WSA Food Marketing, Inc. 

CRABS - ROCK 
Atlantic Meridian, Inc. 
Douty Brothers, Inc.flhe Lusty Lobster 
New York Fish House 
Ritter Food Corporation 
U.S. Food Products lnternational 

CRABS - SNOW 
American Seafood Imports, Inc. 
Atlantic Meridian, Inc. 
Axelsson & Johnson Fish Company 
B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Chester Food Brokerage, Inc. 
Dockman's 
Douty Brothers, Inc./The Lusty Lobster 
Eastern Fish Company 
Expack Seafood, Inc. 
lntersea Fisheries Ltd. 
M. Winters Seafoods 
New York Fish House 
Ocean Source 
Premium Seafood Company, Inc. 
Randall's Seafood 
Ritter Food Corporation 
Ron Smith Seafood Company, Inc. 
Sea Trade Corporation 
Tradewinds Seafood 
U.S. Food Products lnternational 
WSA Food Marketing, Inc. 

CRABS - SOFT SHELL 
Atlantic Foods 
B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Chester Food Brokerage, Inc. 
Dill's Seafood 
Douty Brothers, Inc./The Lusty Lobster 
Handy Soft Shell Crabs 
M. Winters Seafoods 
New York Fish House 
Ocean Source 
Porky Products, Inc. 
Ritter Food Corporation 
U.S. Food Products lnternational 



CRABS - STONE 
Atlantic Foods 
Atlantic Meridian, Inc. 
Axelsson & Johnson Fish Company 
Chester Food Brokerage, Inc. 
Douty Brothers, Inc./The Lusty Lobster 
New York Fish House 
Ocean Source 
Porky Products, Inc. 
Ritter Food Corporation 
Shoal Harbor Lobster Company, Inc. 
U.S. Food Products lnternational 
WSA Food Marketing, Inc. 

CRAYFISH 
Atlantic Foods 
Axelsson & Johnson Fish Company 
Black Tger Company, Inc. 
Douty Brothers, Inc./The Lusty Lobster 
New York Fish House 
Ocean Source 
Ron Smith Seafood Company, Inc. 
Twin County Grocers 
Tradewinds Seafood 
US. Food Products lnternational 

CUlTLEFlSH 
Torry Harris, Inc. 

LOBSTER - AMERICAN 
American Seafood Imports, Inc. 
Atlantic Cape Fisheries, Inc. 
Axelsson & Johnson Fish Company 
B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Blue Point 
Clam Hut (Lobster Pound) 
Douty Brothers, IncJrhe Lusty Lobster 
M. B. Fish & Lobster 
New York Fish House 
Ocean Source 
Pier 7, Inc. 
Porky Products, Inc. 
Princess Fillets 
Randall's Seafood 
Ron Smith Seafood Company, Inc. 
Shoal Harbor Lobster Company, Inc. 
Twin County Grocers 
Tradewinds Seafood 
US. Food Products lnternational 
WSA Food Marketing, Inc. 

LOBSTER - SPINY 
American Seafood Imports, Inc. 
B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Far Port 
New York Fish House 
Porky Products, Inc. 
Premium Seafood Company, Inc. 
Ray-Mar Commodities, Inc. 
Sea Trade Corporation 
Sullivan & Fitzgerald 
Twin County Grocers 
Tradewinds Seafood 
US. Food Products lnternational 

LOBSTER TAILS 
American Seafood Imports, Inc. 
Axelsson & Johnson Fish Company 
B G Lobster & Shrimp Company 
Black Tger Company, Inc. 
Chester Food Brokerage, Inc. 
Douty Brothers, Inc./The Lusty Lobster 
Eastern Fish Company 
Expack Seafood, Inc. 
Far Port 
lntersea Fisheries Ltd. 
Key Seafood Imports 
Mendelsohn Seafood 
New York Fish House 
Ocean Source 
Pier 7, Inc. 
Porky Products,, Inc. 
Premium Seafood Company, Inc. 
Randall's Seafood 
Ray-Mar Commodities, Inc. 
Sea Trade Corporation 
Seven Seas 
Shoal Harbor Lobster Company, Inc. 
Sullivan & Fitzgerald 
Torry Harris, Inc. 
Tradewinds Seafood 
U.S. Food Products lnternational 
WSA Food Marketing, Inc. 

MUSSELS-CULTURED 
Atlantic Meridian, Inc. 
BG Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Chester Food Brokerage, Inc. 
Douty Brothers, Inc. 
Maxwell Shellfish 
New York Fish House 
Ocean Source 
Pier 7, Inc. 
Porky Products, Inc. 
Randall's Seafood 

A 



MUSSELS-CULTURED (Cont'd) 
Ritter Food Products 
Ron Smith Seafood 
Sweet Water Seafood Corporation 
Twin County Grocers 
Tradewinds Seafood 
U.S. Food products 
United Sea Coast 

MUSSELS - GREEN LIPPED 
B G Lobster & Shrimp Company 
Douty Brothers, Inc./The Lusty Lobster 
Expack Seafood, Inc. 
New York Fish House 
Ocean Source 
Ritter Food Corporation 
Seven Seas 
Twin County Grocers 
U.S. Food Products lnternational 

MUSSELS - WILD 
Axelsson & Johnson Fish Company 
B G Lobster & Shrimp Company 
Douty Brothers, Inc./The Lusty Lobster 
J & R Foods, Inc. 
New York Fish House 
Ocean Source 
Porky Products, Inc. 
Randall's Seafood 
Ritter Food Corporation 
Twin County Grocers 
U.S. Food Products lnternational 
United Seacoast 

OCTOPUS 
American Seafood Imports, Inc. 
Axelsson & Johnson Fish Company 
B & G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Douty Brothers, Inc./The Lusty Lobster 
Expack Seafood, Inc. 
Far Port 
Key Seafood Imports 
New York Fish House 
Ocean Source 
Porky Products, Inc. 
Premium Seafood Company, Inc. 
Ray-Mar Commodities, Inc. 
Ritter Food Corporation 
Sea Trade Corporation 
Sullivan & Fitzgerald 
Twin County Grocers 
Tradewinds Seafood 
U.S. Food Products lnternational 
WSA Food Marketing, Inc. 

OYSTERS - SHELL 
Axelsson & Johnson Fish Company 
B G Lobster & Shrimp Company 
Bivalve Packing Company, Inc. 
Black Tiger Company, Inc. 
Chester Food Brokerage, Inc. 
Dill's Seafood 
Douty Brothers, Inc./rhe Lusty Lobster 
Maxwell Shellfish 
New York Fish House 
Ocean Source 
Porky Products, Inc. 
Randall's Seafood 
Ritter Food Corporation 
Ron Smith Seafood Company, Inc. 
Sullivan & Fitzgerald 
Twin County Grocers 
U.S. Food Products lnternational 
United Seacoast 

OYSTERS - SHUCKED 
Axelsson & Johnson Fish Company 
B G Lobster & Shrimp Company 
Bivalve Packing Company, Inc. 
Chester Food Brokerage, Inc. 
Daerim America, Inc. 
Dill's Seafood 
Douty Brothers, Inc./rhe Lusty Lobster 
Maxwell Shellfish 
Peterson Packing Company, Inc. 
Porky Products, Inc. 
Randall's Seafood 
Ritter Food Corporation 
Ron Smith Seafood Company, Inc. 
Twin County Grocers 
US. Food Products lnternational 

SCALLOPS - BAY 
American Seafood Imports, Inc. 
B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Cape May Fishery Cooperative 
Chester Food Brokerage, Inc. 
Douty Brothers, Inc./The Lusty Lobster 
New York Fish House 
Ocean Source 
Pier 7, Inc. 
Porky Products, Inc. 
Premium Seafood Company, Inc. 
Ritter Food Corporation 
Ron Smith Seafood Company, Inc. 
Sea Trade Corporation 
Sullivan & Fitzgerald 
Twin County Grocers 
Tradewinds Seafood 
U.S. Food Products lnternational 



SCALLOPS - CALICO 
B G Lobster & Shrimp Company 
Chester Food Brokerage, Inc. 
Pier 7, Inc. 
Porky Products, Inc. 
Premium Seafood Company, Inc. 
Ritter Food Brokerage 
Sea Trade Corporation 
Sullivan & Fitzgerald 
Twin County Grocers 
Tradewinds Seafood 
U.S. Food Products lnternational 

SCALLOPS - SEA 
American Seafood Imports, Inc. 
B G Lobster & Shrimp Company 
Atlantic Cape Fisheries, Inc. 
Axelsson &Johnson Fish Company 
Black Tiger Company, Inc. 
Cape May Fishery Cooperative 
Chester Food Brokerage, Inc. 
Dockman's 
Douty Brothers, Inc./The Lusty Lobster 
Eastern Fish Company 
Expack Seafood, Inc. 
Kathy Ann Corporation 
M. B. Fish & Lobster 
Mendelsohn Seafood 
Porky Products, Inc. 
Princess Fillets 
Randall's Seafood 
Ritter Food Corporation 
Ron Smith Seafood Company, Inc. 
Sea Trade Corporation 
Sullivan & Fitzgerald 
Twin County Grocers 
Tradewinds Seafood 
U.S. Food Products lnternational 

SHRIMP 
American Seafood Imports, Inc. 
Atlantic Meridian, Inc. 
Axelsson & Johnson Fish Company 
B G Lobster & Shrimp Company 
Black Tger Company, Inc. 
Chester Food Brokerage, Inc. 
Dockman's 
Douty Brothers, Inc./The Lusty Lobster 
Eastern Fish Company 
Expack Seafood, Inc. 
Far Port 
lntersea Fisheries Ltd. 
Key Seafood Imports 
Mendelsohn Seafood 
New Atlantic Corporation 

New York Fish House 
Ocean Source 
Pier 7, Inc. 
Premium Seafood Company, Inc. 
Randall's Seafood 
Ray-Mar Commodities, Inc. 
Ritter Food Corporation 
Ron Smith Seafood Company, Inc. 
Sea Trade Corporation 
Seven Seas 
Sullivan & Fitzgerald 
Torry Harris, Inc. 
Twin County Grocers 
~ r a d e w i n d ~  Seafood 
US.  Food Products Internationai 
World Crustaceans 
WSA Food Marketing, Inc. 

SNAl LS 
B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Douty Brothers, Inc./The Lusty Lobster 
Porky Products, Inc. 
Premium Seafood Company, Inc. 
U.S. Food Products lnternational 

SQUID - CLEANED 
American Seafood Imports, Inc. 
Atlantic Cape Fisheries, Inc. 
Axelsson & Johnson Fish Company 
B G. Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Daerim America, Inc. 
Douty Brothers, Inc.rrhe Lusty Lobster 
Eastern Fish Company 
Expack Seafood, Inc. 
Far Port 
New Atlantic Corporation 
New York Fish House 
Ocean Source 
Pier 7, Inc. 
Porky Products, Inc. 
Premium Seafood Company, Inc. 
Ray-Mar Commodities, Inc. 
Ritter Food Corporation 
Ron Smith Seafood Company, Inc. 
Ruggiero Seafood, Inc. 
Sea Trade Corporation 
Seven Seas 
Sullivan & Fitzgerald 
Torry Harris, Inc. 
Tradewinds Seafood 
Twin County Grocers 
U.S. Food Products lnternational 
WSA Food Marketing, Inc. 



SQUID - WHOLE 
Atlantic Cape Fisheries, Inc. 
Axelsson & Johnson Fish Company 
6 G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Cape May Fishery Cooperative 
Douty Brothers, Inc.rrhe Lusty Lobster 
Eastern Fish Company 
H&L Axelsson 
Key Seafood Imports 
Lund's Fisheries 
New Atlantic Corporation 
Ocean Source 
Pier 7, Inc. 
Porky Products, Inc. 
Premium Seafood Company, INc. 
Princess Fillets 
Ray-Mar Commodities, Inc. 
Ritter Food Corporation 
Ruggiero Seafood, Inc. 
Torry Harris, Inc. 
Tradewinds Seafood 
Twin County Grocers 
U.S. Food Products International 
WSA Food Marketing 



SPECIALTY PRODUCTS 
BAITFISH 

Belford Seafood Cooperative 
Forked River Freezer, Inc. 
Spring Lake Freezer Company, Inc. 

BREADED OR BATTERED FlSH 
PORTIONS 

B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Chester Food Brokerage, Inc. 
Deal's Seafood Company 
Douty Brothers, Inc. 
Herb's Seafood 
Jamac 
M. Winters Seafoods 
Porky Products, Inc. 
Ritter Food Corporation 
Ron Smith Seafood Company, Inc. 
Twin County Grocers 
US. Food Products lnternational 
WSA Food Marketing, Inc. 

BREADED SHELLFISH 
Deal's Seafood Company 
Herb's Seafood 
Jamac 

BREADED SQUID RINGS 
B G Lobster & Shrimp Company 
Ruggiero Seafood, Inc. 
Sweet Water Seafood Corporation, Inc. 

CANNED FlSH 
Richport International, Inc. 
Strohmeyer & Arpe Co.,lnc. 

CLAMS CASINO 
Herb's Seafood 
Sweet Water Seafood Corporation, Inc. 

CONDIMENTS 
Chelton House Products 
Chris Cross Products, Inc. 

DEVILED CRABS 
Deal's Seafood Company 
Herb's Seafood 

FlSH CAKES 
B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Chester Food Brokerage, Inc. 
Deal's Seafood Company 
Douty Brothers, Inc.iThe Lusty Lobster 
Herb's Seafoods 
M. Winters Seafoods 
Porky Products, Inc. 
Ritter Food Corporation 
Ron Smith Seafood Company, Inc. 
Twin County Grocers 
U.S. Food Products lnternational 

FlSH NUGGETS 
B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Chester Food Brokerage, Inc. 
Daerim America, Inc. 
Deal's Seafood Company 
Douty Brothers, IncJThe Lusty Lobster 
Porky Products. Inc. 
Ritter Food Corporation 
Ron Smith Seafood Company, Inc. 
Twin County Grocers 
U.S. Food Products lnternational 

FROGS LEGS 
American Seafood Imports, Inc. 
Axelsson & Johnson Fish Company 
B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Douty Brothers, Inc. 
Expack Seafood, Inc. 
M. Winters Seafoods 
Pier 7, Inc. 
Porky Products, Inc. 
Premium Seafood Company, Inc. 
Ritter Food Corporation 
Ron Smith Seafood Company, Inc. 
Sea Trade Corporation 
Torry Harris, Inc. 
US. Food Products lnternational 

GEFILTE FlSH 
Ginsburg's Fish Company 
Porky Products, Inc. 
Ritter Food Corporation 
U.S. Food Products lnternational 



MUSSELS IN SAUCE 
J & R Foods, Inc. 
Sweet Water Seafood Corporation, Inc. 

PORTION CONTROLLED FlSH 
B G Lobster & Shrimp Company 
Black Xger Company, Inc. 
Deal's Seafood Company 
Douty Brothers, Inc. 
Herb's Seafood 
Jamac 
Mendelsohn Seafood 
Ritter Food Corporation 
Ron Smith Seafood Company, Inc. 
U.S. Food Products lnternational 

ROE-CAVIAR 
Black Tiger Company, Inc. 
Douty Brothers, Inc./The Lusty 
Lobster 
Hansen Caviar Company, Inc. 
lntersea Fisheries Ltd. 
New York Fish House 
Ritter Food Corporation 
Ron Smith Seafood Company, Inc. 
U.S. Food Products lnternational 

ROE SAC 
Black Tiger Company, Inc. 
Hansen Caviar 
Ritter Food Corporation 
Ron Smith Seafood Company, Inc. 
U.S. Food Products lnternational 

SALTED FlSH 
B G Lobster & Shrimp Company 
Douty Brothers, Inc./The Lusty Lobster 
Fish Works lnternational 
Porky Products, Inc. 
Ritter Food Corporation 
Ron Smith Seafood Company, Inc. 
Twin County Grocers 
US. Food Products lnternational 

SEA CUCUMBER 
Ray-Mar Commodities, Inc. 

SEA URCHIN 
Black Tiger Company, Inc. 
Douty Brothers, Inc./The Lusty Lobster 
New York Fish House 
Ritter Food Corporation 

SMOKED FlSH 
Chester Food Brokerage, Inc. 
Douty Brothers, Inc./The Lusty Lobster 
Ginsburg's Fish Company 
Hansen Caviar Company, Inc. 
Jamac 
M. B. Fish & Lobster 
Mendelsohn Seafood 
New York Fish House 
Perona Farms 
Pier 7, Inc. 
Porky Products, Inc. 
Premium Seafood Company, Inc. 
Ritter Food Corporation 
Ron Smith Seafood Company, Inc. 
Twin County Grocers 
US. Food Products lnternational 
WSA Food Marketing, Inc. 

SOUPS 
Atlantic Foods 
B G Lobster & Shrimp Company 
Douty Brothers, Inc. 
Twin County Grocers 

STUFFED FLOUNDER 
Deal's Seafood Company 
Herb's Seafood 

SURIMI-BASED PRODUCT 
American Seafood Imports, Inc. 
Atlantic Foods 
B G Lobster & Shrimp Company 
Black Tiger Company, Inc. 
Chester Food Brokerage, Inc. 
Daerim America, Inc. 
Douty Brothers, Inc. 
Eastern Fish Company 
Mendelsohn Seafood 
New York Fish House 
Porky Products, Inc. 
Premium Seafood Company, Inc. 
Ray-Mar Commodities, Inc. 
Ritter Food Corporation 
Ron Smith Seafood Company, Inc. 
Sea Trade 
Twin County Grocers 
US. Food Products lnternational 

TURTLE 
Douty Brothers, Inc./The Lusty Lobster 
Ritter Food Corporation 
US. Food Products lnternational 



SPECIES DESCRIPTIONS 

ALBACORE TUNA 

SCIENTIFIC NAME: Thunnus alalunga 

COMMON NAMES: Albacore tuna, 
longfin tuna 

Albacore is the most valuable species in the canning industry. Only albacore can be marketed as 
white meat. It is excellent on the grill or broiled, and there is no need to brine the fish priorto cooking. 
Although albacore is important to the sportsfishing sector, there is no major commercial harvest. 

DISTRIBUTION: Continental shelf, continental slope and open ocean waters. 

SIZE: Maximum weight 100 Ibs. (45 kg). Usually about 30 to 50 Ibs. (13-23 kg). 

EDIBILITY PROFILE: 

FLAVOR intensity 

FAT content 

ODOR, raw-fresh 

COLOR after cooking 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
after cooking 

MlLD 

MlLD 

WHITE 

FLAKY 

FlRM 

SMOOTH 

DRY . 

STRONG 

HIGH 

STRONG 

DARK 
NOT FLAKY 

NOT FlRM 

COARSE 

WET 

PRODUCT FORMS: Fresh; gutted, headed and gutted, fillets. Frozen; gutted, headed and gutted, 
fillets. Canned. 



AMERICAN EEL 

SCIENTIFIC NAME: Anguilla rostrata 

COMMON NAMES: American eel, 
silver eel, eel 

The American eel lives in fresh water and returns to the sea to spawn. The eel is elongated and 
snakelike in appearence. Its dorsal fin originates far behind its pectorals and it has a pointed snout 
with a large mouth. The eel's color varies with its habitat and season, and ranges from gray to olive 
to black. The eel is more popular in Europe and Japan than the United States, and is a popular 
holiday food. The meat of eel has a very firm texture, high fat content and full flavor. It is grayish 
in the uncooked state but turns white with cooking. 

DISTRIBUTION: Freshwater lakes, ponds, streams and rivers; oligohaline to polyhaline zones of 
estuaries and bays; nearshore coastal waters. 

SIZE: Maximum length 4ft. (122 cm), weight to 16 Ibs. (7.2 kg). 

EDIBILITY PROFILE: 

FLAVOR intensity 

FAT content 

ODOR, raw-fresh 

COLOR after cooklng 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
after cooking 

MlLD 

LOW 

MlLD 

WHITE 

FLAKY 

FIRM 

SMOOTH 

DRY 

STRONG 

HIGH 

STRONG 

DARK 

NOT FLAKY 

NOT FIRM 

COARSE 

WET 

PRODUCT FORMS: Fresh; whole, headed and gutted. Frozen; whole, headed and gutted, 
smoked. 



AMERICAN LOBSTER 

SCIENTIFIC NAME: Homarus americanus 

COMMON NAMES: American lobster, 
northern lobster, lobster 

Contrary to popular belief, the New Jersey lobster is exactly the same as the product harvested 
off the coast of Maine. As a matter of fact, many afficiandos consider the New Jersey lobster 
sweeter and better tasting. Lobsters weigh anywhere from one to five pounds, but can grow up to 
forty-five pounds. New Jersey draggers have been known to get the monsters in off-shore canyons 
exceeding six hundred feet in depth. Lobsters prefer cold deep waters and rocky areas. Available 
year round, lobsters are more likely to be caught in New Jersey's inshore waters out to the edge 
of the continental shelf, April through November. Considered a delicacy, lobster meat is sweet, 
white and exceptionally tender. 

DISTRIBUTION: Continental shelf, uppercontinental slope, nearshore coastal waters, bays, and 
coves. 

SIZE: Average length 10 inches (25 cm); weight 1 - 1  I2 to 2 Ibs. (.7-.9 kg). 

PRODUCT FORMS: Fresh; whole. Frozen; whole, shucked cooked meat. 



SCIENTIFIC NAME: Sarda sarda 

COMMON NAMES: Atlantic bonito, 
skipjack, horse mackerel 

The Atlantic bonito is in the same family as the mackerel and tuna. Bonito travel in schools, and 
feed on small finfish and squid. They are caught by commercial and recreational fishermen. The 
meat is dark, flavorful and rich in oil, 

- 

DISTRIBUTION: Nearshore coastal waters, continental shelf. 

SIZE: Maximum length 3 ft. (92 cm), weight 12 pounds (5.4 kg). 

EDIBILITY PROFILE: 

FLAVOR intensity 

FAT content 

ODOR, raw-fresh 

COLOR after cooking 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
after cooking 

MlLD 

LOW 

MILD 

WHITE 

FLAKY 

FIRM 

SMOOTH 

DRY 

STRONG 

HIGH 

STRONG 
DARK 

NOT FLAKY 

NOT FIRM 

COARSE 

WET 

PRODUCT FORMS: Fresh; gutted, fillets. Frozen; gutted, fillets. 



SCIENTIFIC NAME: Scomber scombrus 1 

Atlantic mackerel migrate in the open sea, heading coastward in the warm weather and away to 
deep water in the winter, when they become inactive. They are pelagic and travel in schools of 
similar size fish. Mackerel eat small finfish, squid and pelagic crustaceans. The smaller fish are 
often called tinkers. Mackerel are considered prime eating when they are the fattest which is usually 
during the fall months. The meat is rich in oil, dark colored and soft textured. Mackerel are fished 
by both recreational and commercial fishermen. Commercial gear includes gillnets, pound nets, 
floating traps, purse seines and otter trawls. 

DISTRIBUTION: Continental shelf 

SIZE: Maximum length 2 ft. (61 cm); average length 14-1 8 inches (36-46 cm); average weight 1 

EDIBILITY PROFILE: 

FLAVOR intensity 

FAT content 

ODOR, raw-fresh 

COLOR after cooking 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
after cooking 

MlLD 

LOW 

MlLD 

WHITE 

FLAKY 

FlRM 

SMOOTH 

DRY 

STRONG 

NOT FIRM 

WET 

PRODUCT FORMS: Fresh; whole, headed and gutted, fillets. Frozen; whole, headed and gutted, 
fillets. Strong potential for canned. Potential for frozen blocks. 



SCIENTIFIC NAME: Pollachius virens I 
COMMON NAMES: Boston bluefish, 
pollock coalfish, green cod 

Atlantic Pollockare distinguished from their cod cousins by their greenish hue. They are olive green 
to greenish brown above and have silvery to gray shades on the belly. The body is deep, tapering 
to a pointed nose and a slender tail section. Pollock average 4 to 15 pounds, but can reach 40 
pounds. They pursue pelagic crustaceans and small finfish as food. Pollock are a common sport 
fish and a very important commerciaf fish. They are commercially harvested by trawl and gillnet 
and the highest landings occur during the fall when these fish concentrate prior to spawning. The 
meat of pollock is delicate in texture and off-white in color, but lightens as it cooks. 

DISTRIBUTION: Continental shelf and nearshore coastal waters. 

SIZE: Length: 40 inches; weight: 30 pounds. 

EDIBILITY PROFILE: 

FLAVOR Intensty 

FAT content 

ODOR, raw-fresh 

COLOR after cookmg 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 

after cooking 

MlLD 

LOW 

MlLD 

WHITE 

FLAKY 

FlRM 

SMOOTH 

DRY 

STRONG 

HIGH 

STRONG 

DARK 

NOT FLAKY 

NOT FlRM 

COARSE 

WET 

PRODUCT FORMS: Fresh and frozen; whole, headed and gutted, fillets 



BIGEYE TUNA 

SCIENTIFIC NAME: Thunnus obesus 

COMMON NAME: Bigeye tuna 

The bigeye can weigh up to 500 pounds but most commercially harvested fish are between 20 and 
100 pounds. Most local product is exported to Japan where it is known as mebachi. It is also very 
popular in Portugal. 

DISTRIBUTION: Open ocean waters, continental slope. 

SIZE: Up to 400 Ibs. (1 80 kg). 

EDIBILITY PROFILE: 

FLAVOR mtens~ty 

FAT content 

ODOR, raw-fresh 

COLOR after cooking 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
after cooking 

MlLD 

LOW 
MlLD 

WHITE 

FLAKY 

FIRM 

SMOOTH 

DRY 

STRONG 

HIGH 

STRONG 

DARK 

NOT FLAKY 

NOT FlRM 

COARSE 

WET 

PRODUCT FORMS: Fresh; gutted, fillets or steaks. Frozen; gutted, fillets or steaks. Canned. 



BLACK SEA BASS 

SCIENTIFIC NAME: Centropristes striatus 

COMMON NAMES: Black sea bass, 
sea bass, blackfish 

Sea bass prefer rocky areas and move inshore and offshore seasonally. They tend to spend the 
spring and summer in coastal waters, while moving offshore in cooler months. Commercially they 
are harvested with modified lobster pots as a targeted trap fishery. They feed chiefly on crab, 
lobster, shrimp and mollusks. Some black sea bass are also harvested by otter trawl. 

DISTRIBUTION: Inner continental shelf, nearshore coastal waters, and mesohaline and polyhal- 
ine zones of estuaries. 

SIZE: Maximum length 2 ft. (61 cm); weight 8 pounds (3.6 kg); average weight 1-112 Ibs. (.7 kg). 

EDIBILITY PROFILE: 

FLAVOR intensity 

FAT content 

ODOR, raw-fresh 

COLOR after cook~ng 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
after cooking 

MlLD 

LOW 

MlLD 

WHITE 

FLAKY 

FlRM 

SMOOTH 

DRY 

STRONG 

HIGH 

STRONG 

DARK 

NOT FlRM . COARSE 

WET 

PRODUCT FORMS: Fresh; whole, headed and gutted, fillets. Frozen; whole, headed and gutted, 
fillets. 



SCIENTIFIC NAME: Callinectes sapidus 

COMMON NAMES: Blue crab, blue claw 
crab 

w u 

Native to New Jersey waters, the blue crab is well known by seafood fanciers. Blue crabs are 
capable of swimming and their scientific name, Callinectes, means "beautiful swimmer". They 
inhabit saltwater, as well as freshwater, but are found predominantly in brackish bays and 
estuaries. Blue crabs spend the cold winter months in deep water and move into the warmer, 
shallower, waters in the spring and summer. Blue crabs are landed in both the hard and soft-shell 
state. Most of the meat from the blue crab comes from the body and is rich and sweet tasting. 
Recreationally and commercially, the blue crab is one of the shore's most popular catches. 

DISTRIBUTION: Throughout bays and estuaries. 

SIZE: Average carapace with 4-7 inches (1 0-1 8 cm). 

PRODUCT FORMS: Fresh; whole. Frozen; whole, shucked cooked meats, soft shelled. 



SCIENTIFIC NAME: Thunnus 
thynnus thynnus 

COMMON NAMES: Bluefin tuna, 
tunny, horse mackerel 

The bluefin tuna is the most common tuna in the northeast. It is so large that it is sometimes called 
the horse mackerel and can reach weights up to 1,500 pounds. The fish has a very high metabolic 
rate and can often reach body temperatures warmer than the surrounding water. If not harvested 
carefully, the quality of the flesh can be impaired by the high body temperature. The meat of the 
bluefin is stronger than most other tunas and is often sold to the Japanese market for sushi and 
sashimi. Most of the local harvest is exported. Fresh bluefin should be brined before cooking. 

DISTRIBUTION: Continental shelf, continental slope and open ocean waters. 

SIZE: Maximum length 14 ft. (427 cm), weight 1600 Ibs. (720 kg); 1000 Ibs. (450 kg) not rare. 

EDIBILITY PROFILE: 

FLAVOR mtensity 

FAT content 

ODOR, raw-fresh 

COLOR after cooking 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
after cooking 

MlLD 

LOW 

MlLD 

WHITE 

FLAKY 

FlRM 

SMOOTH 

DRY 

STRONG 

HIGH 

COARSE 

WET 

PRODUCT FORMS: Fresh; gutted, fillets or steaks. Frozen; gutted, fillets or steaks. Canned. 



SCIENTIFIC NAME: Peprilus triacanthus 

COMMON NAMES: Butterfish, dollarfish, 
shiner, skipjack 

The larger size butterfish command the highest prices. They travel in loose schools and are 
distributed throughout the water column. They feed on small finfish, squid and crustaceans. They 
are harvested by trawl, trap and purse seine. The meat is dark but lightens on cooking, rich in oil 
and soft textured. 

DISTRIBUTION: Continental shelf water, nearshore coastal waters and bays. 

SIZE: Average length 6-9 inches (1 5-23 cm); weight 2-5 ounces (56-1 40 gm). 

EDIBILITY PROFILE: 

FLAVOR ~ntenslty 

FAT content 

ODOR, raw-fresh 

COLOR after cookmg 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
after coommg 

MlLD 

LOW 

MILD 

WHITE 

FLAKY 

FlRM 

SMOOTH 

DRY 

STRONG 

HIGH 

STRONG 

DARK 

NOT FlRM 

WET 

PRODUCT FORMS: Fresh; whole, headed and gutted. Frozen; whole, headed and gutted. 



Cod have been the backbone of the commercial fishery in America ever since the New World was 
discovered. Henry Hudson and John Cabot chronicled the abundance of cod in the waters as a 
main attraction to explorers and settlers alike. In some areas, cod migrate extensively but are 
stationary in others. Movements are in response to spawning, pursuit of food, or seasonal 
temperature changes. Where seasonal migrations take place, they are generally to the south or 
inshore during the fall and then offshore or north to avoid warmer summer temperatures. It is only 
during the winter that cod are found in New Jersey waters. They feed on small finfish, crustaceans 
and molusks. 

The meat is white, mild flavored and medium textured. Small cod are sometimes marketed as 
scrod. 

DISTRIBUTION: Coastal waters, continental shelf, continental slope. 

SIZE: Average under 75 pounds; biggest recorded over 200 pounds. 

EDIBILITY PROFILE: 

FLAVOR intensity 

FAT content 

ODOR, raw-fresh 

COLOR after cooking 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
after cooking 

MlLD 

LOW 

MlLD 

WHITE 

FLAKY 

FlRM 

SMOOTH 
DRY 

STRONG 

HIGH 

STRONG 

DARK 

NOT FLAKY 

NOT FlRM 

COARSE 

WET 

PRODUCT FORMS: Fresh and frozen; whole, gutted, fillets, steaks; processed as breaded fillets 
and fishcakes. 



SCIENTIFIC NAME: Cynoscion regalis 

COMMON NAMES: Grey sea trout, 
weakfish, squeteague, sea trout 

One of the most popular tavern items in Revolutionary War times, grey sea trout were so plentiful 
in the Atlantic, they were netted like herring until the late 1800's. By the turn of the century, seatrout 
had nearly disappeared, and didn't return in force until five decades later. Today, one of the largest 
populations of grey sea trout is found right off the coast of New Jersey. Grey sea trout migrate in 
spring and summer. Also known as weakfish because of their weak mouth muscles, grey sea trout 
are good fighters. Sea trout are members of the drum family and males can produce a drumming 
sound. They are harvested mainly by trawl net. The meat is off-white, light textured and mild 
flavored. 

DISTRIBUTION: Nearshore coastal waters, bays and estuaries. 

SIZE: Maximum weight 30 Ibs. (1 3.5 kg); average length 14-26 inches (36-66 cm), weight 6-1 0 
Ibs. (2.7-4.5 kg). 

EDIBILITY PROFILE: 

FLAVOR intensity 

FAT content 

ODOR, raw-fresh 

COLOR after cooking 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
after cooking 

MlLO 

LOW 

MlLO 

WHITE 

FLAKY 

FlRM 

SMOOTH 

DRY 

STRONG 

HIGH 

STRONG 

DARK 

NOT FLAKY 

NOT FIRM 

COARSE 

WET 

PRODUCT FORMS: Fresh; whole, headed and gutted, fillets. Frozen; whole, headed and gutted, 
fillets. 



HARD CLAM 

SCIENTIFIC NAME: Mercenaria mercenaria 

COMMON NAMES: Hard clam, quahog 

The hard clam has an off-white, oval shaped shell with a purple or violet border. Hard clams are 
marketed according to size and are usually sold in three size categories. Littlenecks are the 
smallest, tenderest and most expensive of the size categories. They are usually steamed or eaten 
raw on the half shell. Cherrystones are next in size and are usually used for baked clam appetizers, 
steamed or eaten raw. The largest, toughest and least expensive are the chowder clams. As their 
name implies, they are usually chopped and used in chowder, as well as fritters and other 
processed products: 

DISTRIBUTION: Bays, coves and high salinity estuarine areas. 

SIZE: Average size 1-1 12-5 inches (3.8-1 3 cm). 

PRODUCT FORMS: Fresh; whole. Frozen; whole, shucked. 



SCIENTIFIC NAME: Cancer borealis, Cancer 
irroratus 

COMMON NAMES: Jonah crab, rock crab, 
sand crab, white legger 

i 

The Jonah crab has an elliptical, rough shell which is convex, brick red above, and yellowish below. 
Jonah crabs are closely related to the rock crab and the two are often not differentiated in the 
marketplace. Jonahs grow larger than rock crabs and have more pronounced claws, thicker legs, 
and a rougher shell. Fully grown crabs measure 6 to 7 inches across and average about one pound 
in weight. Jonah crabs extend into deeperwaters from the coastline to the upper continental slope 
at depths of 100 to 1300 feet. Larger crabs tend to inhabit the deeper and colder waters. Jonah 
crabs are sold whole, either live or cooked, and as cooked picked meat. The claws are also 
marketed and sold as cocktail claws. 

DISTRIBUTION: Continental shelf and nearshore coastal waters. 

SIZE: Average carapace width 4-6 inches (1 0-15 cm). 

PRODUCT FORMS: Fresh; whole, detached claws. Frozen; whole, detached claws. 



Popular in European cuisine, but relatively unknown in the United States, the skate is a strangely 
shaped, flat, scaleless fish with winglike pectoral fins and long tail, usually equipped with barbed 
spikes. Skate is actually the common North American name given to all fish in the Rajidae family 
and you'll frequently find skate marketed as "rajafish". Skate feed primarily on crustaceans, which 
accounts for its flesh quality and succulent flavor. Skate can generally be found in our coastal 
waters spring through fall. Like the searobin, skate is often considered "trash fish" by unsuspecting 
anglers who aren't aware that skate is not only edible, but actually delicious. 

DISTRIBUTION: Continental shelf and nearshore coastal waters. 

SIZE: Average length 2 ft. (61 cm); weight 2 pounds (.9 kg). 

PRODUCT FORMS: Fresh; whole, wings. Frozen; whole, wings. 



SCIENTIFIC NAME: L O P -  - - - I - :  
I 

COMMON NAMES: Lon, dvUIU, 
white squid, winter squid 

Long finned squid occur commonly from Massachusetts to North Carolina. They are distinguished 
from other local species by having a broader pen and longer fins. In addition, this species is 
generally smaller and has a thinner mantle wall. Long finned squid have ten arms or tentacles and 
a cigar shaped body with fins that equal one half the body length. This squid is available to the 
inshore fishery from spring through fall and is caught offshore in the winter. 

DISTRIBUTION: Continental shelf, continental slope, and nearshore coastal waters. 

SIZE: Average mantle length 5 inches (1 2.7 cm), total length 8 inches (20.3 cm). 

PRODUCT FORMS: Fresh; whole. Frozen; whole. A variety of processed forms are available. 



MONKFISH 

SCIENTIFIC NAME: Lophius americanus 

COMMON NAMES: Monkfish, anglerfish, 
goose fish, allmouth 

Monkfish is truly one of the ugliest fish in the sea. It has a huge head that tapers to a slender tail. 
Also known as poor man's lobster, anglerfish, bellyfish, goosefish and lotte, the monkfish has an 
exceptional flavor. Monkfish are harvested almost year round. Fishermen generally cut off the head 
and bring in only the tail section. Originally caught as a by-catch of the scallop fishery, the monkfish 
was originally exported to France and Northern Italy. The meat is white, lean and very firm. It is often 
compared to lobster. The texture of monkfish makes it ideal for kebobs, chowders and stir-fry 
dishes. 

DISTRIBUTION: Continental shelf to nearshore coastal waters and bays. 

SIZE: Maximum length 4 ft. (1 22 cm), weight 50 Ibs. (22.5 kg). 

EDIBILITY PROFILE: 

FLAVOR intensity 

FAT content 

ODOR, raw-fresh 

COLOR after cooking 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
after cooking 

MlLD 

LOW 

MlLD 

WHITE 

FLAKY 

FlRM 

SMOOTH 

DRY 

STRONG 

HIGH 

STRONG 

DARK 

NOT FIRM 

COARSE 

WET 

PRODUCT FORMS: Fresh; headed and gutted, fillets. Frozen; headed and gutted, fillets. 



OCEAN QUAHOG 

SCIENTIFIC NAME: Arctica islandica 

COMMON NAME: Ocean quahog 

Ocean quahogs have extremely brittle shells, which have a black or dark brown skin-like outer 
covering. Adult ocean quahogs measure from 3 to 6 inches across and have an average weight 
of 112 pound a piece. They live in deeper waters in areas from 100 to 250 feet deep.The meat of 
ocean quahogs is darker, tougher, and stronger in flavorcompared to most clam species. They are 
usually canned and sold minced or chopped. 

DISTRIBUTION: Continental shelf and nearshore coastal waters. 

SIZE: Average length 3-5 inches (8-1 3 cm). 

PRODUCT FORMS: Fresh; shucked. Frozen; shucked, minced. Canned; minced. 



OYSTER I 
SCIENTIFIC NAME: Crassostrea virqinica I 

Found in brackish waters, oysters inhabit the shallow waters of New Jersey's bays and estuaries. 
Oysters are harvested in fall and winter, but can be bought and enjoyed anytime. They have rough 
irregular shells that open and close by one adductor muscle and average 3 to 6 inches in length. 
The color of oyster meat varies with the color of the algae that the oyster is feeding upon, but the 
typical color is usually tan or cream. Red and green varieties are also found and manyFrench 
gourmets actually prefer the green oyster. 

DISTRIBUTION: Bays and estuaries. 

SIZE: Length 3-7 inches (8-1 8 cm). 

PRODUCT FORMS: Fresh; whole, shucked. Frozen; whole, shucked, breaded. 



RED HAKE 

SCIENTIFIC NAME: Urophycis chuss 

COMMON NAMES: Red hake, ling, 
squirrel hake 

Red hake are small slender fish that average one to four pounds. Red hake are close relatives of 
the cod, but are more slender, smaller and softer bodied. Red hake is also known as ling. This 
species feeds on small crustaceans, squid and small finfish. They use their ventral feelers to locate 
food. Red hake is most often harvested by trawling and recent research indicates that this species 
may be well suited as a feedstock for surimi-based products. 

DISTRIBUTION: Continental shelf, continental slope and nearshore coastal waters. 

SIZE: Maximum length 30 inches (76 cm); maximum weight 7 Ibs. (3.2 kg). 

EDIBILITY PROFILE: 

FLAVOR intensity 

FAT content 

ODOR, raw-fresh 

COLOR after cooking 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
after cooking 

MlLD 

LOW 

MlLD 

WHITE 

FLAKY 

FlRM 

SMOOTH 

DRY 

STRONG 
HIGH 

STRONG 

DARK 

NOT FlRM 

WET 

PRODUCT FORMS: Fresh; whole, headed and gutted, fillets. Frozen; whole, headed and gutted, 
fillets. Potential for frozen block. 



SCUP 

SCIENTIFIC NAME: Stenostomus chrysops 

COMMON NAMES: Scup, porgy, paugy, fair 
maid 

Porgies characteristically stay close to shore. They tend to concentrate over rocky and smooth 
bottoms, and live close to the bottom. They feed on small bottom dwelling invertebrates and young 
finfish. Travelling in schools, they migrate offshore and southward in fall. They are harvested by 
otter trawl, pound nets, purse seines, and traps. The meat is light in color, fishy with a mild but 
distinct taste. 

DISTRIBUTION: Continental shelf, nearshore coastal waters, polyhaline zone of estuaries. 

SIZE: Maximum length 18 inches (46 cm); weight 4 Ibs. (1.8 kg); average length 12-1 4 inches (30- 
35 cm); weight 1-2 Ibs. (5-1  kg). 

EDIBILITY PROFILE: 

FLAVOR mtenslty 

FAT content 

ODOR, raw-fresh 

COLOR after cookmg 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
after cookmg 

MlLD 

LOW 

MlLD 

WHITE 

FLAKY 

FlRM 

SMOOTH 

DRY 

STRONG 

HIGH 

STRONG 

DARK 

NOT FLAKY 

NOT FlRM 

COARSE 

WET 

PRODUCT FORMS: Fresh; whole, headed and gutted. Frozen; whole, headed and gutted. 



SCIENTIFIC NAME: Placopecten magellanicus 

COMMON NAME: Sea scallop 

Sea scallops can be found in deep ocean waters off our coast. Scallops, unlike clams, oysters and 
mussels can actually swim by means of jet propulsion. They take in water and rapidly jet it out to 
provide for their erratic swimming motion. Although the entire content of the scallop is edible, it's 
the firm meaty muscle that's marketed and most enjoyed by consumers. Fresh scallop meat is firm 
and lean with a delicate flavor and a sweet odor like that of lobster. Scallops are naturally acreamy 
white color, but variations such as pink and tan are perfectly acceptable. 

DISTRIBUTION: Continental shelf. 

SIZE: Average length 5-8 inches (1 3-20 cm). 

PRODUCT FORMS: Fresh; shucked. Frozen; shucked, breaded. 



SHORT FINNED SQUID I 
SCIENTIFIC NAME: lllex illecebrosus I /- 

COMMON NAMES: Short finned squid, 
red squid, summer squid 

Short finned squid is a more northern species and occurs from the Maritime Provinces to New 
Jersey. This species has a slender pen and its fins are one third the length of the mantle. The short 
finned squid reaches a larger size and usually sells for less, than the long finned squid. This squid 
was once used almost exclusively for bait but its growing popularity with American consumers has 
created interest and activity in adirect market. This species is harvested locally in the summer and 
fall. 

DISTRIBUTION: Continental shelf, continental slope and edge of Gulf Stream. 

SIZE: Up to 18 inches (46 cm). 

PRODUCT FORMS: Fresh; whole. Frozen; whole. A variety of processed forms are available. 



SCl ENTlFlC NAME: Merluccius bilinearis I 
COMMON NAMES: Silver hake, whiting, 
New England hake 

Silver hake or whiting are close relatives of the cod but are smaller and softer bodied. Whiting are 
bottom dwellers during the day but move to the surface to feed at night. Theirdiet consists primarily 
of small schooling fish such as herring, mackerel, and silversides. Whiting are sometimes called 
frostfish because often a quick freeze traps them in shallow water and they wash up on the beach, 
a gift from the sea. Whiting are primarily harvested by trawling. Locally harvested whiting is 
generally sold fresh. Most frozen product that reaches the market is imported. 

DISTRIBUTION: Continental shelf, continental slope, nearshore coastal waters. 

SIZE: Maximum length 2-112 R. (76 cm), maximum weight 5 pounds (2.25 kg); usually 14 inches 
(36 cm). 

EDIBILITY PROFILE: 

FLAVOR intensity 

FAT content 

ODOR, raw-fresh 

COLOR after cooking 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
after cooking 

MlLD 

LOW 

MlLD 

WHITE 

FLAKY 

FIRM 

SMOOTH 

DRY 

STRONG 

HIGH 

STRONG 

DARK 
NOT FLAKY 

NOT FIRM 

COARSE 

WET 

PRODUCT FORMS: Fresh; whole, headed and gutted, fillets. Frozen; whole, headed and gutted, 
fillets. Potential for frozen blocks. 



SKIPJACK 

SCIENTIFIC NAME: Katsuwonus pelamis 

COMMON NAMES: Skipjack, oceanic 
bonito, striped bonito 

Skipjack is a small tuna weighing between 4 and 25 pounds. Its meat is stronger flavored than the 
albacore and yellowfin. It can be distinguished by its parallel black to dusky stripes on the lower 
sides of its body. The fish is often marketed in Japan for sashimi. It can also be fried, baked or 
broiled. In dry form, it is served with the Hawaiian poi. 

DISTRIBUTION: Continental shelf, occasional in nearshore coastal waters. 

SIZE: Maximum length 30 inches (76 cm). 

EDIBILITY PROFILE: 

FLAVOR Intensity 

FAT content 

ODOR, raw-fresh 

CCLOR after cock~ng 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
zfter cooking 

MlLO 

LOW 

MlLO 

WHITE 

FLAKY 

FlRM 

SMOOTH 

DRY 

STRONG 

HIGH 

STRONG 

DARK 

NOT FLAKY 

NOT FlRM 

COARSE 

WET 

PRODUCT FORMS: Fresh; gutted, fillets. Frozen; gutted, fillets. Canned. 



SMOOTH DOGFISH 

SCIENTIFIC NAME: Mustelus canis 

COMMON NAMES: Smooth dogfish, 
smooth dog, greyfish 

Smooth dogfish inhabit the coastal water areas of the middle and northern Atlantic states. The 
smooth dogfish grows to three or four feet and feeds on shellfish and crustaceans. It is often 
mistakenly called a sand shark because it is found near beaches or sandbars in the summer. The 
smooth dogfish can be distinguished by the rows of small white spots on its side and by the two 
sharp spines that protrude in front of its large dorsal or back fins. Dogfish is widely consumed in 
England as the fish in "fish and chips". Smoked dogfish bellies are also popular in Europe. 

DISTRIBUTION: Continental shelf, nearshore coastal waters and bays. 

SIZE: Maximum length 5 ft. (1 52 cm); average length 3-4 ft. (92-1 22 cm). 

EDIBILITY PROFILE: 

FLAVOR lntenslty 

FAT content 

ODOR, raw-fresh 

COLOR after cook~ng 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
afler cook~ng 

MILO 

LOW 

MILD 

WHITE 

FLAKY 

FlRM 

SMOOTH 

DRY 

STRONG 

HIGH 

STRONG 

DARK 

NOT FLAKY 

NOT FIRM 

COARSE 
WET 

PRODUCT FORMS: Fresh; whole, headed and gutted, fillets, belly meat. Frozen; whole, headed 
and gutted, fillets, belly meat. 



SOFT CLAM 

SCIENTIFIC NAME: Mya arenaria 

COMMON NAMES: Soft clam, steamer, 
long necked clam, piss clam 

The softshell clam has an elongated shell that is very thin and brittle. It cannot close tightly because 
its long neck extends beyond the shell. Soft clams burrow into beds and can be found in almost 
any bay, cove, inlet or mud flat along the shore. These clams are marketed under a variety of 
regional names including softshells, longnecks, belly clams, steamers, lpswich or maninose 
clams. 

DISTRIBUTION: Throughout bays and estuaries. 

SIZE: Average length 3-4 inches (7-1 0 cm). 

PRODUCT FORMS: Fresh; whole. Frozen; whole, raw meats, steamed meats. 



SCIENTIFIC NAME: Squalus acanthias 

COMMON NAMES: Spiny dogfish, dogfish 
piked dogfish, greyfish 

The spiny dogfish is named for its weapon of defense. Along the front margin of each dorsal fin is 
a long spine which stands upright when the sharkcurls its body into a bow. Spiny dogfish are small, 
slender bodied fish and average 2 to 3-112 feet long and 5 to 10 pounds in weight. They are slate 
gray above with grayish white sides and a white belly. On each side there is a row of small, white 
spots which fade with age. They are abundant off the Northeast coast in late spring, summer and 
fall. They spend their winters offshore in deeperwaters. The meat of dogfish is white, firm and mild 
flavored. 

DISTRIBUTION: Continental shelf, nearshore coastal waters. 

SIZE: Maximum length 4 ft. (1 22cm), weight 80 Ibs. (9 kg). Average length 2-112 ft. (76 cm);weight 
8 Ibs. (3.6 kg). 

EDIBILITY PROFILE: 

FLAVOR Intensty 

FAT content 

ODOR, raw-fresh 

COLOR after cook~ng 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
after cook~ng 

MILO 

LOW 

MILD 

WHITE 

FLAKY 

FlRM 

SMOOTH 

DRY 

STRONG 

HIGH 

STRONG 

DARK 

NOT FLAKY 

NOT FIRM 

COARSE 

WET 

PRODUCT FORMS: Fresh; whole, headed and gutted, fillets, belly meats. Frozen; whole, headed 
and gutted, fillets, belly meats. 



SCIENTIFIC NAME: Paralichthys dentatus 

COMMON NAMES: Summer flounder, fluke 

The summer flounder or fluke is comparable to winter flounder in taste and texture although it's 
usually larger when it reaches market. The largest fish are often called doormats. These fish are 
most available during the summer months when they frequent shallow water. They are left-sided, 
large mouthed and have an arched lateral line. Large fish are sold in quarter-cut fillets or steaks. 

DISTRIBUTION: Continental shelf, inshore coastal waters, bays and polyhaline zone of estuaries. 

SIZE: Maximum length 4 ft. (122 cm), weight 21 Ibs. (9.5 kg); usually 5 to 10 Ibs. (2.25-4.5 kg). 

EDIBILITY PROFILE: 

FLAVOR intensity 

FAT content 

ODOR, raw-fresh 

COLOR after cook~ng 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
after cookmg 

M I L D  

LOW 

MILO 

WHITE 

FLAKY 

FlRM 

SMOOTH 

DRY 

STRONG 

HIGH 

STRONG 

DARK 

NOT FLAKY 

NOT FlRM 

COARSE 

WET 

PRODUCT FORMS: Fresh; whole, headed and gutted or fillets. Frozen; whole, headed and gutted 
or fillets. 



Surf clams have oval shells and grow to eight inches across. They prefer gravel or coarser 
substrates from subtidal areas to 120 feet deep. Surf clams are harvested by hydraulic dredge and 
shucked by hand or machine. The tongue comprises almost one-half of the shucked meat and is 
prepared by breading and frying it. The remainder of this clam is used for minced clam meat or in 
clam chowder. 

DISTRIBUTION: Nearshore coastal waters. 

SIZE: Up to 8 inches (20 cm) in length; 6 inches (1 6 cm) in width. 

PRODUCT FORMS: Fresh; shucked. Frozen; shucked, strips, breaded strips. Canned, minced. 

a r r  A 



SWORDFISH 

SCIENTIFIC NAME: Xiphias gladius 

COMMON NAME: Swordfish 

Swordfish are named for their long upper jaw. The record swordfish landed weighed in at 1,182 
pounds. The average commercial catch is between 50 and 400 pounds. Swordfish eat smallerfish 
which they catch by thrashing their sword around within a school. The fish has a large commercial 
and recreational following. Swordfish are usually marketed as fresh or frozen steaks. Mako shark 
because of its similar taste and texture is sometimes illegally marketed as swordfish. Mako has a 
sandpapery skin and lacks the distinct eye whorls that can be seen in a cross section of swordfish. 
Swordfish from New Jersey is available almost year round. 

DISTRIBUTION: Continental shelf and open ocean waters. 

SIZE: Maximum length 16 ft. Weight 1 100 pounds. Average weight 200-300 Ibs. 

EDIBILITY PROFILE: 

FLAVOR intensity 

FAT content 

ODOR, raw-fresh 

COLOR after cooking 

FLAKINESS 
FIRMNESS 

COARSENESS 
MOISTURE content 
after cooking 

MILD 

LOW 

MILO 

WHITE 

FLAKY 
FIRM 

SMOOTH 

DRY 

STRONG 

HIGH 

STRONG 

DARK 

NOT FLAKY 
NOT FIRM 

COARSE 
WET 

PRODUCT FORMS: Fresh; gutted, fillets, steaks. Frozen; gutted, fillets, steaks. Canned. 



SCIENTIFIC NAME: Tautoga onitis 

COMMON NAMES: Tautog, blackfish, 
whitechin, oyster fish 

Tautog appear in New Jersey waters during the warmer months. November through April, they 
drop to deeper waters and spend the winter hibernating among rocks and crevices, moving and 
feeding very little. Tautog feed on a variety of mollusks and crustaceans. Although the commercial 
fishery for tautog has never been significant, there is a sportsfishery. 

The meat of the tautog is off-white and firm textured with a mild flavor. 

DISTRIBUTION: Continental shelf, nearshore coastal waters and polyhaline zones of estuaries. 

SIZE: Maximum length 3 ft. (92 cm), weight 22 Ibs. (10 kg); rare over 11 Ibs. (5 kg). 

EDIBILITY PROFILE: 

FLAVOR intens~ty 

FAT content 

ODOR. raw-fresh 

COLOR after cookmg 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
after cooking 

MlLD 

LOW 

MlLD 

WHITE 

FLAKY 

FlRM 

SMOOTH 

DRY 

STRONG 

HIGH 

STRONG 

DARK 

NOT FLAKY 

NOT FlRM 

COARSE 

WET 

PRODUCT FORMS: Fresh; whole, headed and gutted, fillets. Frozen; whole, headed and gutted, 
fillets. 



SCIENTIFIC NAME: Lopholatilus 
chamaeleonticeps 

COMMON NAME: Tilefish 

Tilefish are a deep water fish that seem to mysteriously appear and disappear along the 
Continental Slope. Because they are a deep water fish, the recreational fishery is limited. Tilefish 
have a firm but tender white meat that is sometimes compared to scallops and lobster. This is 
largely due to their diet which consists primarily of crabs and other shellfish. They can be cooked 
in a variety of ways including poaching, broiling, and baking. The meat makes excellent sashimi. 
Spring is the peak season fortilefish off the Jersey coast. Generally sold fresh, either whole, filleted 
or steaked, the meat is well worth trying. 

DISTRIBUTION: Outer continental shelf and upper part of continental slope, primarily between 
100-240 meters. 

SIZE: Maximum weight 50 Ibs. (23 kg); average weight 5-1 0 Ibs. (2.2-4.5 kg). 

EDIBILITY PROFILE: 

FLAVOR intensity 

FAT content 

ODOR, raw-fresh 

COLOR after cook~ng 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
after cooking 

MlLD 

LOW 

MILD 

WHITE 

FLAKY 

FlRM 

SMOOTH 

DRY 

STRONG 

HIGH 

STRONG 

DARK 

NOT FLAKY 

NOT FIRM 

COARSE 

WET 

PRODUCT FORMS: Fresh; gutted, headed and gutted, fillets. Frozen; gutted, headed and gutted, 
fillets. 



SCIENTIFIC NAME: Pseudopleuronectes 
americanus 

COMMON NAMES: Winter flounder, 
blackback, lemon sole 

The winter or blackback flounder is a right-eyed flatfish with a small mouth like the yellowtail 
flounder, but the straight lateral line over its pectoral fin has no arch, and it has a thicker body and 
more widely spaced eyes. Winter flounder are the most common shallow water flatfish in North 
America. When the fish reach sizes over3-112 Ibs., they are often marketed underthe name lemon 
sole. Winter flounder supports a large sportsfishery as well as one of the most important 
commercial fisheries on the East Coast. Winter flounder is one of the thickest and meatiest of the 
East Coast flounders. The meat of smaller fish sometimes has a grayish tint which whitens with 
cooking. During the spawning season, the roe is sometimes marketed. 

DISTRIBUTION: Continental shelf, nearshore coastal waters, bays, and mesohaline and 
polyhaline zones of estuaries. 

SIZE: Maximum length 2 ft. (61 cm), weight 8 Ibs. (3.6 kg); usually 12 to 15 inches (30.5-38 cm) 
and 1-112-2 Ibs. (.7-.9 kg). 

EDIBILITY PROFILE: 

FLAVOR intens~ty 

FAT content 

ODOR, raw-fresh 

COLOR after cooking 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
after cookmg 

MlLD 

LOW 

MILD 

WHITE 

FLAKY 

FlRM 

SMOOTH 

DRY 

STRONG 

HIGH 

STRONG 

DARK 

NOT FLAKY 

NOT FlRM 

COARSE 

WET 

PRODUCT FORMS: Fresh; whole, headed and gutted, fillets. Frozen; whole, headed and gutted, 
fillets. 



Yellowfin has long bright yellow dorsal and anal fins and a yellow stripe down the side. Usually 
yellowfin weigh in between 30 and 100 pounds but can reach 300 pounds in some instances. The 
meat of the yellowfin is darker than albacore but lighter than bluefin. They are best when brined 
before cooking. Yellowfin tuna is the base of the California tuna industry. 

DISTRIBUTION: Continental shelf, continental slope and open ocean waters. 

SIZE: Up to 300 Ibs. (1 35 kg). 

EDIBILITY PROFILE: 

FLAVOR Intensity 

FAT content 

ODOR, raw-fresh 

COLOR after cooking 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
after cooking 

MILD 

LOW 

MILO 

WHITE 

FLAKY 

FlRM 

SMOOTH 

DRY 

STRONG 

HIGH 

STRONG 

DARK 

NOT FLAKY 

NOT FlRM 

COARSE 

WET 

PRODUCT FORMS: Fresh; gutted, fillets or steaks. Frozen; gutted, fillets or steaks. Canned. 



YELLOWTAIL FLOUNDER 

SCIENTIFIC NAME: Limanda ferruginea 

COMMON NAMES: Yellowtail flounder, 
rusty flounder 

The yellowtail flounder is characterized by its small mouth, pointed snout, and thin body, which has 
a definite arch in the lateral line over the pectoral fin. The body shape is nearly oval. Its color varies 
from grayish olive green to reddish brown, and the fish has large rusty spots and a yellow tail fin 
on the belly side. Yellowtail has a very delicate flavor. Yellowtail usually inhabit deeper water from 
90 to 240 feet and are not in great demand by sportsfishermen. 

DISTRIBUTION: Continental shelf, coastal waters; occasionally in polyhaline zone of estuaries 

SIZE: Maximum length 2 ft. (61 cm). 

EDIBILITY PROFILE: 

FLAVOR intens~ty 

FAT content 

ODOR, raw-fresh 

COLOR after cooking 

FLAKINESS 

FIRMNESS 

COARSENESS 

MOISTURE content 
after cooking 

MILO 

LOW 

MILD 

WHITE 

FLAKY 

FIRM 

SMOOTH 

DRY 

STRONG 

HIGH 

STRONG 

DARK 

NOT FLAKY 

NOT FlRM 

COARSE 

WET 

PRODUCT FORMS: Fresh; whole, headed and gutted, fillets. Frozen; whole, headed and gutted, 
fillets. 
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